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Great Dishes 
from the 


World’s Great 
Cooking Schools 


es dream of amateur cooks everywhere is to at- 
tend one of Europe’s celebrated cooking schools, 
to watch and work alongside renowned chefs and 
teachers as they prepare the classic dishes for which 
their countries are famous. Some lucky people actual- 
ly live out such a dream — they combine vacation time 
abroad with classes in which they learn the techniques 
and procedures for buying, preparing and serving fine 
food. Now the rest of us can share that experience in 
our own kitchens. From four of the best-known and 
most-admired cooking schools, here is a sampling of 
splendid dishes — with recipes that can be duplicated at 
home without a teacher at your elbow. 


LA VARENNE 


nne Willan, director of L’Ecole de Cuisine La 
Varenne, opened the school in 1975, and it quick- 
ly became very popular with American and European 
students. The bilingual classes are taught by French 
chefs, giving both practical and demonstration instruc- 
tion. Course length may vary from one week to a full 
36 weeks, leading to the diploma. In addition to its 
varied cooking courses, La Varenne publishes a number 
of cookbooks every year. 
In the summer, La Varenne gives a special two-week 
course, including special trips to Parisian markets and 
restaurants. 


PEAR FEUILLETES WITH CARAMEL 
(Pictured on page 5) 

Large Bouchée, page 4 For the caramel: 
4ripe pears 3/4 Cup Sugar 
4to6 tablespoons 1/3 Cup water 

granulated sugar 
Chantilly cream, made 

with 1 cup heavy 

cream, 1 tablespoon 

sugar and '/2 teaspoon 

vanilla 


Prepare Large Bouchée, as directed. 

For the pears: Butter a 13-by-9-by-2-inch baking 
pan. Peel the pears; halve them, and scoop out the 
cores and stem fibers. Cut them lengthwise in very 
thin slices, keeping the slices of each pear half to- 
gether. Place in the baking dish, and sprinkle with 
half the sugar. Caramelize the pears under the 
broiler, 6 inches from heat, 5 minutes. Remove 
from broiler; sprinkle with rest of sugar. Continue 
broiling 8 to 10 minutes, until tender and cara- 
melized. Keep in a warm place until ready to serve. 

Make the Chantilly cream, and refrigerate until 
thoroughly chilled. 

For the caramel: Heat the sugar gently with the 
water until dissolved; bring to a boil and cook steadi- 
ly to a light brown caramel. Note: Do not let it burn 
or it will turn bitter. Remove from the heat, and dip 
the bottom of the pan in a pan of cold water to stop 
the cooking. 

To finish: Reheat the bouchée in a low oven 
(250F). Arrange the warm slices of pear halves 
inside the bouchée, as pictured. Reheat the caramel 
over low heat; spoon over each pear. Serve with 
Chantilly cream. 

MAKES 8 SERVINGS 
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LARGE BOUCHEE 


1 pkg (171/402) frozen puff 1 egg yolk 
pastry 1 teaspoon water 


1. To make large bouchée: Remove frozen pastry 
from package. Let stand at room temperature 20 
minutes, to thaw. Sprinkle baking sheet generously 
with cold water. 

2. Unfold one sheet of pastry (two in a package). 
Place on lightly floured surface or pastry cloth; put 
a9-inch round plate in the center; with sharp knife, 
cut around plate. Remove center round to prepared 
baking sheet; prick all over with fork; brush edge 
with water. Refrigerate. Reserve trimmings. 

3. Repeat with second sheet of pastry. In the center 
of the 9-inch round, place a 7-inch plate. Cut 
around plate. Remove outside ring; set on the outer 
edge of the bottom round. Wet edge of pastry round 
so ring will stick. 

4. Press dull edge of knife all around edge of ring and 
edge of pastry round, !/2 inch apart, to make design. 
5. Brush top of rim lightly with egg yolk mixed with 
1 teaspoon water. Refrigerate 1 hour. 

6. To bake: Preheat oven to 400F. Bake on middle 
shelf of oven 10 minutes; reduce oven to 350F. 
Bake 30 to 40 minutes longer, or until golden- 
brown and crisp. (If top gets too brown, cover with 
foil.) 

7. Remove to rack to cool. 


BAKED EGGS BASQUAISE 
2 green peppers, cored, 


1 tablespoon chopped 


seeded and cut in thin parsley 

strips Salt and freshly ground 
2 tablespoons butter black pepper 
4 onions, thinly sliced 8eggs 


1 thick slice (about 4/4 Ib) 
cooked ham, diced 

Stewed tomato pulp, 
made with 1 
tablespoon oil, 1/4 
onion, 6 tomatoes, 1 
small bouquet garni, 
salt and pepper 


Four (4-to-5-inch) gratin 
or individual baking 
dishes or large shallow 
baking dish 


Blanch the peppers in boiling water for 2 minutes. 
In askillet, melt the butter, and cook the onions over 
low heat until soft but not browned. Add the ham, 
and continue cooking until onion and ham are light- 
ly browned. Add the green peppers, and cook until 
soft. Stir in the stewed tomato pulp and parsley, and 
taste for seasoning. Note: The mixture should be 


well seasoned to balance the unseasoned eggs, but 
salt may not be needed if the ham is already salty. 
This mixture can be prepared up to 24 hours ahead 
and kept covered in the refrigerator. 

To finish: Set the oven at moderate (350F). 
Butter the gratin dishes, and spread the ham 
mixture in them, making a hollow for each egg. 
Break the eggs into the baking dishes, and bake in 
the heated oven for 20 to 25 minutes, or until the 
egg whites are set but the yolks are still soft. (The 
flatter the dish, the shorter the baking time.) Serve 
the eggs at once. 

MAKES 4 SERVINGS 


POTATOES ANNA 


5 to6 medium potatoes Salt and pepper 


(11/2 to 2 |b), peeled 7-to-8-inch heavy frying 
2 tablespoons oil pan with heatproof 
5 to6 tablespoons butter handle 


Set the oven at hot (400F). Slice the potatoes in 
very thin rounds, usinga mandoline slicer. Note: Do 
not soak the sliced potatoes in water, because the 
starch in the potatoes is needed to hold them 
together in acake. 

Heat the oil and 2 tablespoons of the butter in the 
frying pan, but do not let them brown. Be sure the 
sides of the frying pan are well oiled too. Arrangea 
layer of potato slices, overlapping in a spiral, in the 
pan. Note: When the potatoes are unmolded, this 
design will show on the top. Add another layer of 
potatoes — these need notbe neat; sprinkle with salt 
and pepper, and dot with butter. Continue adding 
layers of potato with seasoning and butter until all 
are used and the panis full. Note: Each layer should 
be seasoned lightly. 

Cook the potatoes on the floor of the oven or on 
top of the stove, over medium heat, for 10 to 15 
minutes, or until browned on the bottom. To test, 
slide a metal spatula down the side of the potato 
cake and lift it slightly — the odor of browned butter 
is unmistakable. For acrisp bottom crust, leave un- 
covered. Fora softer potato cake, cover the pota- 
toes at this point with foil. Transfer the pan to arack 
in the center of the oven, and cook, occasionally 
pressing down on the potatoes with the spatula, for 
25 to 30 minutes, or until the potatoes are tender 
when tested with a skewer. The potatoes can be 
cooked 6 to 8 hours ahead and reheated gently on 
top of the stove. 

Toserve: Loosen the edge of the potato cake with 
a spatula, puta platter ontop and turn upside down, 
so the potato cake falls into the platter; it should be 
golden-brown. 

MAKES 4 SERVINGS 
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Pear Feuilletés with Caramel 
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Vanilla lce-Cream Bombe Surprise 


PRINCESS ERE 2001 


arie Blanche de Broglie founded Princess Ere 2001 

in 1975, in response to requests from friends who 
had enjoyed her small informal cooking classes. A 
Parisian cooking school dedicated to French gourmet 
cooking at home, it caters to students at all levels and offers 
both practical and demonstration classes. In summer, the 
classes are given at Marie Blanche’s chateau in Nor- 
mandy, combining tourism with gastronomy. 


VANILLA-ICE-CREAM BOMBE SURPRISE 


2 pints vanillaice cream 1/4 to 1/2 Cup eau-de-vie of 

1/2 Ib seedless white mirabelle or kirsch 
grapes, peeled and cut 1 small jar apricot jam 
in half 


Filla quart mold with the vanilla ice cream. Freeze 
until hard. 


Marinate the grape halves in part of the mitabelle 
liqueur for several hours. 
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When the ice cream is hard, hollow out the 
center, and fill with lightly drained grapes. Cover the 
grapes with ice cream, and freeze until serving (not 
much longer than 1 hour). 

Just before serving, melt the apricot jam over low 
heat, and dilute with more mirabelle liqueur or 
kirsch. 

Unmold the ice cream onto a platter, and, atthe 
moment of serving, pour the hot apricot sauce 
around the ice cream. The sauce should be warm, 
to contrast with the cold ice-cream surprise. 
MAKES 6 SERVINGS 
Note: If desired, garnish with drained canned 
apricots, green grapes and galax leaves. 


SEA BASS FLAMBEED WITH FENNEL 


ismallseabass,about2 Pepper 

to3lb Dry fennel stalks 
Corn oil Pernod 
Salt © 


Clean fish, but leave whole. Remove fins, etc. 
Dry and rub down with oil. Sprinkle with salt and 
pepper. Stuff fennel stalks into the body cavity by 
way of the mouth (unless you are doing this on a bar- 
becue). 

Heat skillet, preferably one with grill bars. 

Reduce heat and, on abias to the grill bars, place 
the bass for 1 to 2 minutes, until the grill marks are 
burned on. Turn the fish 90 degrees to first set of grill 
marks, and cook for 1 minute. 

Turn fish over, and repeat the above process. 
Continue cooking until fish is nearly cooked. Sprin- 
kle with Pernod. 

Light fennel stalks. The smoke will give the bass 
aclean, delicious flavor. 

Transfer to platter and serve. 

SERVES 2 
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MARCELLA HAZAN'S COOKING SCHOOL 


Mec" Hazan, New York’s foremost Italian cooking 
authority, has moved her cooking classes to 
Bologna, Italy, long famous for its rich cuisine and 
celebrated restaurants. It was a logical move, for students 
can learn Italian home cooking in its natural habitat, using 
the best of regional ingredients. The one- and two-week 
courses are taught in English. Any free moments are spent 
sampling in Bologna’s markets, sightseeing and visiting 
great restaurants. 


FRITTATA DI SPAGHETTI 


Half of a 1-lb pkg of 2 tablespoons chopped 


spaghetti parsley 
3 tablespoons butter for 3 eggs 
the spaghetti, plus 1 Salt 


tablespoon for Freshly ground black 


cooking the frittata pepper 
1/3 cup freshly grated An 11-to-12-inch skillet or 
Parmesan cheese sauté pan 


Tomato Sauce, page 8 


1. Cook the spaghetti in at least 3 quarts salted 
boiling water until very firm to the bite. It should be 
abit more al dente — more underdone — than usual 
because it will undergo further cooking. 

2. Drain, and toss the spaghetti in a bowl together 
with 3 tablespoons butter, the grated cheese and the 
parsley. Allow the spaghetti to cool off some. 

3. Break the eggs into a deep dish or small bowl, and 
lightly beat them together with salt and pepper. 

4. Add the beaten eggs to the spaghetti, and mix 
thoroughly. 

5. Put 1 tablespoon butter into the pan, and turn on 
the heat to medium. When the butter foam begins 
to subside, putin the spaghetti, spreading to an even 
thickness over the entire bottom of the pan. 

6. Cook for 3 to 4 minutes without touching the pan. 
Then tilt the pan slightly, bringing its edge closer to 
the center of the heat source. After about 11/2 min- 
utes — always keeping the pan very slightly tilted and 
its edge near the center of the burner — rotate the 
pan a shade less than a full quarter turn. Cook 
another minute or so, and continue turning and 
cooking until you have come around full circle. This 
procedure is necessary in order to cook the frittata 
evenly; otherwise, it will be overcooked in the mid- 
dle and undercooked at the edges. To see if it is 
cooked properly, lift up an edge of the frittata with 
a spatula, and make sure that the underside has 
formed a nice golden crust. 

7. Take around platter at least as large as the pan; 
place it upside down over the pan, then turn the pan 
over, letting the frittata plop onto the dish. Now slide 
the frittata back into the pan, with its uncooked side 
facing the bottom. Repeat the cooking procedure 
described in Step 6 until the second side of the 
frittata has also formed a fine golden crust. 

8. Transfer toa cutting board, and cut into wedges. 
Like nearly all frittatas, it may be served hot, luke- 
warm or at room temperature. Serve with Tomato 
Sauce and more grated Parmesan cheese, if de- 
sired. 

FOR 6 PERSONS 
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TOMATO SAUCE 
2 |b fresh, ripe plum Salt 
tomatoes 1/4 teaspoon granulated 
2/3 cup chopped carrot sugar 


2/3 cup chopped celery 1/2 cup olive oil 


2/3 cup chopped onion 


1. Wash the tomatoes in cold water. Cut them in half 
lengthwise. Cook in acovered stockpot or saucepan 
over medium heat for 10 minutes. 
2. Add the carrot, celery, onion, 2 teaspoons salt 
and the sugar, and cook at a steady simmer, un- 
covered, for 30 minutes. 
3. Purée everything through a food mill, return to 
the pan, add the olive oil and cook at a steady sim- 
mer, uncovered, for 15 minutes more. Taste and 
correct for salt. 
If using canned tomatoes: Use 2 cupstomatoes and 
their juice. Start the recipe at Step 2, cooking the to- 
matoes with the vegetables as directed. 

Serve with Frittata di Spaghetti. 


IL MANDARINO FARCITO 
(Frozen Tangerine [Orange] Surprise) 


1 cup water 

1 cup granulated sugar 

Grated peel of 1/2 orange, 
using only the thin 
surface skin 


Freshly squeezed juice 
of 1 large or 2 small 
oranges 

Freshly squeezed juice 
of 1 medium lemon 


Grated peel of 1/2 lemon, 1 egg white 
using only the thin Ahome ice-cream 
surface skin freezer 


Freshly squeezed juice 
of 2 large or 4 small 
tangerines (see Note) 


3 tablespoons rum 


1. Put 1 cup water and the sugar into a small sauce- 
pan, and turn on the heat to medium. Assoon asthe 
sugar is melted pour contents of pan into mixing 
bowl. 

2. Add the grated orange and lemon peels and the 
tangerine, orange and lemon juices to the bowl. Mix 
well. 

3. Lightly beat the egg white until it begins to foam; 
then add it to the mixture in the bowl. Mix all con- 
tents of the bow! thoroughly. 

4. Put the mixture into the ice-cream freezer, and 
freeze according to the manufacturer’s instructions. 
If using an automatic machine, disconnect it after 
two hours if it fails to cut itself off. 

5. Put the frozen ice into a tight-sealing container. 
Add the rum; mix thoroughly; close the container, 
and place in the freezer compartment. The ice will 
be ready to serve after 1 hour, but it can be kept in 
the freezer for several days. Before serving, stir the 
ice to amalgamate some of the rum that may have 
partly separated from the mixture. 


The ice may be served in any conventional con- 
tainer, or stuffed into hollowed-out tangerines, as 
described below. 


they do not, buy 
enough fresh mint to 
supply you with about 
1 dozen bright, 
unblemished leaves) 


For the tangerine shells: 

8 small to medium 
tangerines (try to 
choose tangerines 
that still have a leaf 
attached to the stem. If 


1. Rinse the tangerines under cold running water, 
taking care not to break off any leaves attached to 
the stems. 

2. Neatly slice off the tops of the tangerines, leaving 
enough of an opening for you to extract the fruit, 
and later to stuff the shell. Set the tops aside. 
YIELD: 8 FROZEN STUFFED TANGERINES 

Note: Substitute oranges for tangerines if tangerines 
are not available. 


LE CORDON BLEU DE PARIS 


he oldest and most traditional of the Parisian cook- 

ing schools, the Cordon Bleu was located first in 
the Palais Royal. Under the direction of Henri Pellaprat, 
for many years the principal chef of the school, it be- 
came internationally renowned. Mme. Brassart, its pres- 
ent owner, who had worked closely with Pellaprat, took 
over in 1945 and has carried on ever since. Four terms 
of study are required for the Grand Dipléme. All classes 
are given in French. A visitor to Paris may arrange to 
attend a single demonstration. 


MEDAILLONS DE JAMBON ALA POLIGNAC 
(pictured) 


1 small white turnip, cut 
in small dice (1/2 cup) 

1 pared carrot, cutin 
small dice (1/2 cup) 


Salade Russe 

1/2 cup shelled fresh or 
frozen peas 

1/4 lb string beans, cutin 
V/2-inch lengths 


Cook the vegetables in boiling salted water. 
Refresh; drain and dry on paper towels. Place in 
refrigerator until cold. 


Mayonnaise Dash pepper 

1 teaspoon tarragon 2 teaspoons tarragon 
vinegar vinegar 

1/2 teaspoon salt 1 tablespoon lemon juice 

1 egg yolk 11/2 teaspoons 


1 cup salad oil 
1 teaspoon dry mustard 
Dash cayenne 


unflavored gelatine, 
sprinkled over 3/4 cup 
cold water to soften 


Combine 1 teaspoon vinegar, the salt and egg 
yolk in small mixing bowl, and whisk thoroughly. 
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Slowly add oil, beating with wire whisk until 
thickened. 

Combine mustard, cayenne, pepper, 2 tea- 
spoons vinegar and 1 tablespoon lemon juice. 
When mayonnaise becomes thick, fold in mustard 
mixture. Heat softened gelatine until dissolved; add 
to the mayonnaise, and allow to cool. 

Mix together the cooled vegetables and 
mayonnaise; pour into a shallow (4-cup) mold, and 
allow to set. 


Médaillons 1 can mousse de foie 
10 thin slices white gras (see Note) 
bread 1 can truffles (see Note) 
2 slices of ham, t/sinch 
thick 


With rolling pin, roll bread to flatten slightly. With 
a 2-inch cookie cutter, cut out 20 médaillons of 
bread and 10 médaillons of ham. Make a sandwich 
of one médaillon of ham and mousse de foie gras 
with two rounds of bread. Chill sandwiches well. 
Then glaze with Madeira-flavored aspic (recipe 
above). Decorate the top with aslice of truffle, and 
glaze again. 

To assemble: Unmold the Salade Russe in the 
center of a serving platter. Surround with the 
Médaillons, and decorate with chopped aspic jelly, 
above, if desired. 

Note: We used 1 can (434 ounces) liver paté and 
ripe olives may be used, to reduce cost. 


MADEIRA-FLAVORED ASPIC 


1 tablespoon lemon juice 
1/3 cup Madeira 


1 env unflavored gelatine 

1/2 Cup water 

1 cup canned condensed 
beef broth, undiluted 


1. Sprinkle gelatine over 1/2 cup water in small 
saucepan; let stand 5 minutes to soften. 

2. Stir over medium heat to dissolve gelatine. Add 
broth, lemon juice and Madeira, stirring. 

3. Set pan of aspic in ice water; let stand, stirring 
occasionally, until chilled and consistency of 
syrup — about 8 to 10 minutes. Remove from ice 
water. 

4. Place Médaillons on a wire rack; setrack onatray. 
Spoon aspic over Médaillons. Refrigerate on tray for 
30 minutes, or until glaze is set. Decorate and re- 
glaze. 

5. Scrape glaze from tray; reheat. Turn into an 
8-by-8-by-2-inch square pan. Refrigerate until 
firm — 3 hours — before chopping to use as garnish 
for platter. 

MAKES 10 APPETIZER (OR 5 SUPPER) SERVINGS 


CHAMPIGNONS, OIGNONS, POIREAUX ALA 
GRECQUE 
(Mushrooms, Onions, Leeks, Greek Style) 


Cooking Liquid 
For each vegetable you will require: 
3/4 cup white wine 
2/3 Cup Olive Oil 
1 sprig parsley 
11/4 cups water 
Juice of 1 lemon 
1 small bay leaf and ‘1/4 teaspoon dried thyme leaves 
6 peppercorns 
1 teaspoon salt 
Bring all ingredients to the boil in a saucepan large 
enough to hold the required quantity of vegetables. 
The vegetables can now be added when prepared. 


Mushrooms 
11/2 Ib 
Wash the mushrooms. Add the mushrooms to 


the hot cooking liquid, and cook slowly for 6 to 8 
minutes. Cool in liquid. 


Onions 
11/2\b 

Peel and wash the onions. Heat cooking liquid; 
add onions, and cook over moderate heat until on- 
ions are tender. Cool in liquid. 


Leeks 
11/2 Ib 

Trim and clean leeks. Cut into 2-inch lengths. 
Add leeks to the hot cooking liquid, and simmer 
gently until tender. Coolin liquid. 
SERVES 8 PERSONS 
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Glorious 
Galantine 
and Paté 


lee culinary classic — boned poultry or meat pressed 
into a symmetrical shape, glazed in aspic and served 
cold — is a magnificent main dish for a summer buffet 
or first course for a dinner party. 


TURKEY BREAST GALANTINE 


6 |b whole turkey breast 

1/2 |b lean boneless veal 

1/2 |b lean boneless pork 

1/2 |b fatback, sliced 

1/4 Cup brandy, cognac or 
Maderia 

1 teaspoon dried thyme 
leaves 

2 teaspoons salt 

1/2 teaspoon ground 
nutmeg 

1/a teaspoon pepper 

2teaspoons 
Worcestershire sauce 

1/4 cup Chopped parsley 

4eggs, slightly beaten 

1 lb boiled ham, */zinch 
thick 

1/4 Cup brandy, cognac or 
Madeira 

14 pitted black olives 


14 shelled pistachio nuts 

2 cans (103/4 -0z size) 
chicken broth 

11/2 cups dry white wine 

2 cups water 

1 large onion, quartered 

2 celery stalks, cut up 

3 medium carrots, pared, 
cut up 

2 teaspoons salt 

6 black peppercorns 

1 bay leaf 


Glaze 
2 env unflavored gelatine 
1 cup heavy cream 


Decoration 

Cucumber, pitted black 
olives, chives, capers, 
carrot, watercress 


1. Wash turkey under cold water. Dry wellon paper 
towels. Place turkey breast, skin side up, on board. 
With fingers and sharp knife, carefully remove skin 
by pulling it away from the flesh so that it comes off 
in one piece; cut membrane, and remove fat with 
knife. 

2. Do not pierce turkey skin. Cover skin with damp 
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paper towels. With sharp knife, remove breastbone 
from meat. Slice half of turkey breast into 1/2-inch 
slices; then cut into !/2-inch lengthwise strips; set 
aside. Cut up the remaining half of the turkey breast. 
3. Put through a food processor or finest blade of 
food chopper, along with cut-up veal, pork and half 
of sliced fatback. In large bowl, combine meat 
mixture, 1/4 cup brandy, the thyme, salt, nutmeg, 
pepper, Worcestershire, parsley and beaten eggs; 
mix well. 

4. Cut ham into !/2-inch strips. In shallow dish, mari- 
nate turkey and ham strips in 1/4 cup brandy; refrig- 
erate, covered, 1 hour. Drain; add brandy to meat 
mixture. Spread large piece of cheesecloth on table. 
Place turkey skin, outer side down, in center. 

5. Spread 1/3 meat mixture in an even layer, 4inches 
wide and 14 inches long, in center of skin. Cover 
with half of turkey and ham strips, in alternating 
(lengthwise) rows. Spread another third of the meat 
mixture evenly over strips. Stuff each black olive 
with a nut. 

6. Place olives in row down center. Cover with re- 
maining turkey and ham strips. Spread with re- 
maining meat mixture. Bring up two sides of skin 
over center to cover filling. The skin will not totally 
enclose filling; use the rest of the fatback for this. 
7. Roll filled turkey skin securely in cheesecloth. Tie 
ends with twine. In 12-quart oval Dutch oven, com- 
bine chicken broth, wine, 2 cups water, the onion, 
celery, carrots, salt, peppercorns, bay leaf. Bring to 
boil; add turkey, seam side down. Return to boil. 
8. Reduce heat; simmer gently, covered, until roll 
is just firm to touch — 2 hours. Remove from heat; 
cool: refrigerate in broth, overnight. Remove roll to 
tray; skim fat from broth; bring to boil; strain through 
sieve lined with several thicknesses of cheesecloth. 
9. Toglaze. Carefully remove cheesecloth. Place 
galantine seam side down, on rack on tray. Refriger- 
ate. Make Glaze: In small saucepan, sprinkle gela- 
tine over !/2 cup broth; let stand 5 minutes to soften; 
add 3 cups broth. Heat, stirring, to dissolve gelatine. 
10. In medium bowl, combine 11/2 cups gelatine 
mixture and the cream. Set bowlin large bowlof ice 
water; let stand 15 minutes, until chilled and consis- 
tency of unbeaten egg white; stir occasionally. Re- 
move from ice water. Spoon glaze over galantine. 
11. Refrigerate on tray until glaze sets — about 1/2 
hour. Scrape glaze from tray; reheat; chill again in 
ice water; spoon over galantine. Refrigerate. Cut 
cucumber skin to make leaves and olives into petals. 
Use chives for stems, capers for centers. 

12. Cut carrot into rounds. Press flowers into sur- 
face. Refrigerate. Chill rest of clear glaze in ice water, 
stirring until thickened. Reglaze galantine, covering 
completely. Refrigerate on serving platter. To serve: 
Cut into slices ¥/ inch thick. 

MAKES 20 SERVINGS 
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PATE EN CROUTE 


11/2 teaspoons salt 

1 teaspoon dried thyme 
leaves 

1/2 cup pitted black 
olives, chopped 


Pastry 

4 cups unsifted all- 
purpose flour 

1 teaspoon salt 

2/3 cup butter or 


margarine 1 Ib finely chopped pork 
2/3 Cup water 2eggs 
2eggs 1/3 teaspoon ground 
allspice 
Filling 1/g teaspoon pepper 


1/2 |b cooked ham, cut in 
1/4-inch strips 


1-lb lean veal round 
steak, 1/4 inch thick 
1/2 cup chopped shallot 


2/3 cup brandy 1 egg yolk 
2 tablespoons butter or 1 teaspoon water 
margarine 1 env unflavored gelatine 


2 cans (101/2-02 size) 
condensed beef broth, 
undiluted 


1 |b ground veal 
1/4 |b pork fat, finely 
chopped 


1. Day ahead, make pastry: In large bowl, com- 

bine flour and 1 teaspoon salt. With pastry blender, 

cut in 2 cup butter until mixture resembles coarse 

crumbs. 

2.In 2-cup measure, measure 2/3 cup water. Add 2 

eggs; beat with fork until well blended. Add to flour 

mixture all at once; with fork, stir until combined. 

Knead several times in bow!. Wrap in waxed paper. 

Refrigerate pastry for several hours. 

3. Meanwhile, make filling: Cut veal steak cross- 

wise into 1/4-inch strips. In small bowl, combine veal 
strips, 1 tablespoon shallot and 2 tablespoons 
brandy; mix well. Refrigerate, covered. 

4. In hot butter in small skillet, sauté remaining shal- 

lot just until tender — about 3 minutes. Add remain- 

ing brandy; cook over medium heat about 5 min- 
utes, or until mixture is reduced to 1/2 cup. 

5. In medium bowl, combine ground veal, chopped 
pork fat, the 1/2 cup shallot-brandy mixture, the salt 
and thyme; mix well. Measure 1 cup mixture into 
small bowl; add olives. Set aside. To remaining 
mixture, add chopped pork, 2 eggs, the allspice and 
pepper; mix well. Set aside. 

6. To prepare mold: Line sides and bottom of a 
9-by-5-by-23/4-inch pan with double thickness of 
heavy-duty foil, allowing 1-inch overhang. 

7. On lightly floured surface, roll out two thirds of 
pastry into a 12-by- 15-inch rectangle. Fit into pre- 
pared pan soit lines pan completely and is smooth 
but not stretched. Trim edge, leaving a 1/2-inch 
overhang. 

8. Set aside 1 cup veal-pork mixture. Turn remain- 
der into pastry-lined pan, and pat to make a 1-inch- 
thick layer over bottom and up each side (not ends). 
9. Now line sides and bottom with three quarters of 
the veal strips, then with three quarters of the ham 
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strips. Fill center with the reserved veal-olive mix- 
ture. Top with remaining ham strips, then remaining 
veal strips. Pour any remainingbrandy mixture from 
veal strips over all. Last, add reserved veal-and- 
pork mixture, patting it into an even layer. 

10. Preheat oven to 350F. 

11. For top crust, roll out remaining pastry to a 
12-by-8-inch rectangle. Beat egg yolk with 1 
teaspoon water; brush some around pastry in pan. 
Add top crust; pinch pastry together at edges, to 
seal; trim off excess. 

12. Roll out pastry trimmings. Cut into enough 
1/2-inch-wide fluted strips to edge top. Cut out 5 or 
6 leaves with cookie cutter, or ovals with pastry 
wheel. Cut 3 strips, 5 or 6 inches long and 1/2 inch 
wide, and roll up to resemble roses. Brush top crust 
with egg mixture. Press strips, roses and leaves in 
place. With sharp knife, cut 2 holes, 1/2 inch in 
diameter, in top crust, for steam vents. Brush 
decorations with egg mixture. Insert meat thermo- 
meter, through a steam vent, into center of meat. 
13. Place low-sided pan on oven rack below paté, 
to catch drippings. Bake about 21/2 hours, or until 
thermometer registers 180F. (If decoration becomes 
too brown, cover with small pieces of foil.) Remove 
paté to wire rack. 

14. Sprinkle gelatine over 1 can beef broth in small 
saucepan, to soften. Place over low heat, stirring 
constantly, until gelatine is dissolved. Remove from 
heat; add remaining broth. 

15. With baster, through steam vents, add some 
broth mixture to paté. Keep adding more every 10 
or 15 minutes as paté cools at room temperature — 
about 1 hour. Then refrigerate paté, adding broth 
mixture at intervals until all is used. Refrigerate 
overnight. 

16. To serve: With sharp knife, loosen pastry and 
foil around sides and ends. Then carefully lift out 
paté, and peel off foil. Arrange paté on serving plat- 
ter. Garnish with watercress, if desired. 

MAKES 12 SERVINGS 


VEGETABLE TERRINE WITH TOMATO SAUCE 


Salt 1 tablespoon chopped 
7 small carrots, pared parsley 
7 thin stalks asparagus, 3/4 |b boneless, skinless 


washed chicken breasts, cut in 
1/4 |b green beans, chunks 
washed 2 egg whites 
1 large red pepper, 1 teaspoon dried 
washed tarragon leaves 


1 thin daikon (Japanese 
white radish) or 2 white 
turnips 

1 bunch fresh spinach 

3/4 cup broccoli flowerets 


1/4 teaspoon ground 
nutmeg 

1/3 teaspoon pepper 

2'/4 Cups heavy cream 

Tomato Sauce, below 


1. Bring 11/2 inches salted water to boiling in a large 
skillet. Simmer carrots, covered, 5 minutes. Trim 
asparagus and green beans. Add to skillet; cover, 
and set aside 5 minutes. 

2. Discard seeds from red pepper, and slice into 
1/2-inch strips. Peel daikon or turnips, and cut into 
julienne slices. Add to skillet; cover, and set aside no 
more than 5 minutes longer. 

3. Remove and discard stems from spinach. Wash 
leaves carefully, and blanch in boiling hot water until 
leaves are just flexible but haven't lost their color. 
Drain well. 

4. Generously coat an 9-by-5-by-23/-inch loaf pan 
with olive oil; line with spinach leaves, leaving some 
of leaves hanging over edge. Preheat oven to 300F. 
5. In food processor, combine broccoli, parsley, 
chicken and egg whites. Process untilsmooth. Add 
tarragon, nutmeg, 11/4 teaspoons salt, the pepper 
and half of cream. Process until well combined. 
Gradually add remaining cream. 

6. Drain vegetables well. Spread a little chicken 
mixture in the bottom of prepared pan. Make a layer 
of red pepper. Continue layering vegetables, alter- 
nating with chicken mixture, using asparagus, dai- 
kon, green beans and carrots, in that order. 

7. Fold spinach leaves over mixture, adding more, 
if necessary, to cover. Brush with oil; cover with foil. 
Set pan into a shallow baking dish. Pour boiling 
water around pan to measure 1 inch. Bake 1 hour 
and 15 minutes. 

8. Coolterrine on wire rack; cover and refrigerate. 
To serve, pour off liquid; unmold and serve in slices 
surrounded by Tomato Sauce. 

MAKES 12 SERVINGS 


TOMATO SAUCE 


Dash pepper 
1/2 teaspoon salt 


1 lb ripe tomatoes 
3 tablespoons red-wine 


vinegar 1/2 teaspoon chopped 
1/2 cup olive oil fresh tarragon leaves 
1 drop red hot-pepper or 1/4 teaspoon dried 

sauce tarragon leaves 


1/4 teaspoon 
Worcestershire sauce 


1. Blanch tomatoes in boiling water; remove skins. 
Cut in quarters. 

2. In blender or food processor, combine vinegar, 
olive oil, pepper sauce, Worcestershire, pepper, salt 
and tarragon. Blend until smooth. 

3. Add tomatoes, and blend just until tomatoes are 
chopped. Refrigerate. 


GLORIOUS GALANTINE AND PATE S 
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A cool idea for an extra-special 
summer meal: a chilled 
poached fish with shimmering 
“scales” of sliced cucumber, 
served with a tangy sauce verte. 
The fish is cooked a day ahead, 
refrigerated overnight, then 
glazed and decorated before 
“serving. We show a whole 
striped bass, but you could also 
prepare red snapper, salmon or 
other, smaller fish this way. 

For this and other fish recipes, 
including pickled fillets and 
marinated trout, turn to page 
16. 


~. 
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GLAZED WHOLE BASS 
(Pictured on pages 14-15) 


33/4-to-4-lb whole fresh 
striped bass 


1 bay leaf 
2 tablespoons salt 


2 env unflavored gelatine 

1/2 cup Chablis or dry 
white wine 

2 medium cucumbers, 
thinly sliced and 
halved 

Watercress sprigs 

Sauce Verte, page 17 


Court Bouillon 
2 quarts water 
11/2 cups Chablis or dry 
white wine 
1/2 cup chopped celery 
1 onion, sliced 
1 carrot, sliced 
4lemon slices 


1. Day before: Wipe fish inside and out with damp 
paper towel. Place on double thickness of cheese- 
cloth, leaving 6 inches at each end; tie ends with 
string (to lift fish from court bouillon). 

2. Prepare Court Bouillon. In large roasting pan, 
combine 2 quarts water with 11/2 cups Chablis, the 
celery, onion, carrot, lemonsilices, bay leaf and salt. 
Bring to boiling; simmer 10 minutes. 

3. Add bass to pan. Cover pan tightly, using foil if 
necessary. 

4. Bring to boiling over medium heat (use two burn- 
ers for more even cooking). Reduce heat, and sim- 
mer 15 minutes, or until fish flakes when tested with 
a fork. Remove from heat. 

5. Remove 1 cup court bouillon from pan; strain 
through double thickness of cheesecloth. Refriger- 
ate for later use. 

6. Spoon court bouillon in pan over fish. Cover 
completely with foil; let stand until completely cool. 
Refrigerate, covered with plastic wrap, overnight. 
7. Next day, sprinkle gelatine over 1/2 cup wine; let 
soften. Remove fish from liquid by grasping ends of 
cheesecloth. Discard cheesecloth and remaining 
court bouillon. Arrange fish on large serving board 
or platter. Carefully remove skin to expose meat 
underneath. Do not remove skin from bottom. 

8. In small saucepan, combine the reserved 1 cup 
court bouillon and the softened gelatine. Bring to 
boiling, stirring until gelatine is dissolved. Remove 
from heat. Set in ice cubes, stirring occasionally, un- 
til consistency of unbeaten egg white — 10 minutes. 
9. Carefully brush bass with gelatine mixture, to 
make a thin glaze. Refrigerate 30 minutes. Place 
strips of waxed paper around bass. 

10. Reheat gelatine; chillto egg white consistency. 
11. Decorate bass with overlapping cucumber slic- 
es, down the back of the fish, to simulate scales. 
Carefully spoon remaining thickened gelatine mix- 
ture over top and sides of bass, to glaze evenly. Re- 
frigerate until serving time. If any glaze is left, reheat, 
chill and spoon over fish. 


$$ FABULOUS FISH 


12. Before serving, remove waxed paper. Garnish 
with watercress; serve with Sauce Verte. 
MAKES 15 SERVINGS 


MARINATED TROUT 


1/4 cup lemon juice 

2 tablespoons chopped 
parsley 

1 bay leaf, crumbled 

1 teaspoon dried thyme 


Court Bouilion 

1 cup dry white wine 
2 slices lemon 

1 teaspoon salt 


4 thawed frozen boned leaves 
trout (10-0z size) 1/s teaspoon black 
pepper 
Marinade 1 cup dry white wine 
2 medium onions, thinly 1/4 cup salad or olive oil 
sliced 


Sauce Verte, page 17 


1. Make Court Bouillon. In large skillet, combine 
1 cup wine, the lemon slices and salt with 1 cup 
water. Bring to boiling. Reduce heat; simmer, 
covered, 10 minutes. 

2. Add trout; simmer, covered, 10 minutes, or until 
fish flakes when tested with fork. 

3. Drain fish; place in the bottom of a 4-quart shal- 
low dish (13-by-9-by-2-inches). 

4. Make Marinade. In small bowl, combine onion, 
lemon juice, parsley, bay leaf, thyme, pepper, wine 
and salad oil; mix well. 

5. Pour over trout. Cover tightly with plastic wrap. 
Refrigerate at least three hours or overnight. 

6. Serve with Sauce Verte. 

MAKES 4 SERVINGS 


COLD POACHED TROUT 


Court Bouillon 

11/2 cups Chablis or dry 
white wine 

3/4 cup chopped celery 6 thawed frozen boned 

1 large onion, peeled and trout (10-0z size) 
sliced Watercress sprigs 

3 parsley sprigs Lemon wedges 

6 lemon slices Sauce Verte, page 17 

1 large carrot, sliced 
diagonally 


1 bay leaf 
2 tablespoons salt 


1. Prepare Court Bouillon. The day before 
serving, in large (12-inch) skillet, combine 2 cups 
water with Chablis, celery, onion, parsley, lemon 
slices, carrot, bay leaf and salt. Bring to boiling; 
reduce heat, and simmer, covered, 10 minutes. 
2. Add trout to pan; cover pan tightly. 

3. Bring to boiling over medium heat. Reduce heat, 
and simmer 5to 10 minutes, or until fish lakes when 
tested with fork. Remove pan from heat. Cool. Re- 
frigerate fish in court bouillon overnight. 
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4. Next day, arrange trouton serving platter. Brush 
with court bouillon. Garnish with watercress and 
lemon wedges. Serve with Satice Verte. 

MAKES 6 SERVINGS 


SAUCE VERTE 
2/3 Cup parsley sprigs (no 1/4 Cup tarragon vinegar 
stems) 2 tablespoons snipped 
2/3 Cup chopped chives 


watercress (no stems) 
1/4 Cup Capers, drained 


2 cups mayonnaise 


1. Combine parsley, watercress, capers, tarragon 
vinegar and chives in blender container or food pro- 
cessor. At high speed, blend until smooth. Fold into 
mayonnaise; mix very well. 

2. Turn into aserving bowl. Refrigerate, covered, at 
least 2 hours, to chill. 

MAKES 21/2 CUPS 


PICKLED FISH FILLETS 


2 |b fillets of flounder 

1 teaspoon salt 

1 teaspoon dried 
tarragon leaves 

1 cup dry white wine 


1/2teaspoondried 
tarragon leaves 

1 teaspoon salt 

1/3teaspoon white pepper 

1/4 cup Coarsely chopped 


scallion 
Dressing 1 clove garlic, minced 
1 lemon or lime 2 bay leaves 


1/4cup saladorolive oil 1 green or red pepper (8 
3 tablespoons tarragon 0z), cut into /4-inch 
vinegar strips 


1. Day before: Wash fillets; dry on paper towels. Cut 
fish in half lengthwise. Roll up, starting at narrow 
end; secure with toothpicks. 

2. Arrange in single layer in large skillet. Sprinkle 
with 1 teaspoon salt and 1 teaspoon tarragon. Pour 
on wine and 1 cup water. Bring to boiling; reduce 
heat; simmer, covered, 5 minutes, or until fish flakes 
easily when tested with a fork. Do not overcook. 
3. With slotted spoon remove to 12-by-8-by-2-inch 
shallow glass dish. 

4. Make Dressing. With sharp paring knife, 
remove peel from lemon in 11/2-inch-long strips. 
Remove any white membrane from strips; cut each 
into 1/s-inch-wide pieces. (Or, if desired, remove 
peel with a coarse grater.) It should measure about 
Y/2 cup. 


5. Squeeze juice from lemon to measure ¥/4 cup. 
6. In medium bowl, combine lemon juice, salad oil, 
vinegar, tarragon, salt, pepper, scallion and garlic; 
mix well. Stir in bay leaves, lemon peel and green 
pepper strips. 

7. Spoon over fish. Cover tightly with foil or plastic 
wrap. Refrigerate at least 12 hours, basting occasion- 
ally with the marinade. 

MAKES 8 SERVINGS 


SALMON MOUSSE WITH SLICED CUCUMBERS 


1envunflavored gelatine 3cans(73/sozsize) 
1/4cup white wine salmon, drained 
1/2cup boiling water 1 cup heavy cream 
1/2cup mayonnaise 2 tablespoons snipped 
1 tablespoon lemon juice fresh dill 

1 tablespoon grated 2 medium unpared 


onion cucumbers 

1/2 teaspoon hot red- Bottled herb salad 
pepper sauce dressing 

1/2 teaspoon paprika Watercress 


1 teaspoon salt Snipped fresh dill 


1. In medium bowl, sprinkle gelatine over wine; let 
stand 5 minutes to soften. Add boiling water; stir un- 
til gelatine is dissolved. Let cool. 

2. Add mayonnaise, lemon juice, onion, pepper 
sauce, paprika and salt; stir to mix well. 

3. Set bowl ina large bowlof ice cubes; let stand, stir- 
ring occasionally, until consistency of unbeaten egg 
white — about 10 minutes. 

4. Lightly grease a 4-cup mold. Remove any skin 
and bones from salmon. Place salmon and !/2 cup 
heavy cream in blender or food processor; blend to 
make a purée. Beat remaining 1/2 cup cream until 
stiff. 

5. Using a wire whisk, fold salmon purée, whipped 
cream and 2 tablespoons dill into slightly thickened 
gelatine mixture, using an under-and-over motion, 
to combine thoroughly. Turn into prepared mold. 
Refrigerate until well chilled and firm enough to un- 
mold — 2 hours. 

6. Slice cucumbers thinly; turn into a shallow baking 
dish. Toss with enough salad dressing to coat well. 
Refrigerate cucumber, covered. 

7. To unmold: Loosen around edge of mold with 
sharp knife; invert on platter. Place a hot damp cloth 
over mold; shake to release. Repeat if necessary. 

8. Garnish platter with sliced cucumber and water- 
cress. Sprinkle cucumber lightly with snipped dill. 
MAKES 8 SERVINGS 
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erfect solution for a summer buffet: the cool shim- 


Clockwise from right font pe. -stuffed chicken breasts 
in a creamy glaze surround a mound of cubed wine 
aspic. The graceful decorations make this an especially 
attractive dish for a luncheon. Hearty roast beef en 
gelée is made with Burgundy and thyme, served with | 
marinated vegetables. The turkey breast and tongue 
gleam under a white-wine aspic. 
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ROAST OF BEEF EN GELEE 
(pictured on pages 18-19) 
12-lb (3-rib) standing rib 
roast of beef, boned 
but not tied (about 8 Ib 
after boning) 


1 clove garlic, minced 


1 env unflavored gelatine 

1/2 Cup water 

1 can (101/202) 
condensed beef broth, 
undiluted 

1/2 cup Burgundy wine 


Marinade 

1/2 cup salad oil 

1/2 cup Burgundy wine 

1 teaspoon salt 

1 teaspoon dried thyme Marinated Vegetables, 
leaves right 

1/s teaspoon pepper 


1. Two days before serving: Wipe beef with damp 
paper towels. Trim thin layer from outer fat layer of 
roast and trim excess fat from rest of roast. Place flat 
in shallow, open roasting pan. 

2. Make Marinade. In 1-cup measure, combine 
salad oil, 1/2 cup Burgundy, the salt, thyme, pepper 
and garlic. Pour over beef. 

3. Refrigerate, covered, overnight. Turn beef at 
least once. 

4. Next day, preheat oven to 325F. Remove meat 
from marinade. Pour marinade into cup, and set 
aside. Place rack in roasting pan. 

5. Lay beef flat, fat side down, on work surface. 
Carefully bring two ends together, and secure with 
skewers; lace with twine. Then tie several pieces of 
twine around roast. 

6. Place roast, fat side up, on rack in roasting pan. 
Insert meat thermometer into thickest part of meat. 
7. Roast, uncovered and basting several times with 
reserved marinade, until thermometer registers de- 
sired degree of doneness — 140F for rare (about 21/2 
hours), 160F for medium (about 31/2 hours). 

8. Remove roast to wire rack; place on tray or shal- 
low pan. Let stand 1 hour; refrigerate, covered, 
overnight. 

9. Early next day, make glaze: Sprinkle gelatine 
over !/2 cup water, insmallsaucepan, tosoften. Add 
broth, and heat, stirring, over medium heat until gel- 
atine is dissolved. Add wine, stirring. 

10. Set pan of glaze in ice water; let stand, stirring 
occasionally, until chilled and consistency of 
syrup — about 8 to 10 minutes. 

11. Remove string from roast. Spoon half of glaze 
over roast, coating completely. Refrigerate until 
coating is set —- about 30 minutes. Reheat rest of 
glaze; chill. Spoon over roast. Refrigerate until 
set — 1 hour. 

12. Remove any glaze on tray. Reheat; chill; spoon 
over roast. Refrigerate until serving time. 

13. Slice beef thinly, and serve with Marinated 
Vegetables. Garnish with watercress, if desired. 
MAKES 12 TO 16 SERVINGS 
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MARINATED VEGETABLES 
(pictured on pages 18-19) 


2 cans (1-lb size) whole 
baby carrots 

1 |b medium-size fresh 
mushrooms (about 16) 

Chopped parsley 


2 pkg (9-0z size) frozen 
whole green beans 

2 bottles (8-0z size) herb- 
flavored salad 
dressing 


1. Cook beans as package label directs; drain. Place 
in large shallow dish; pour on 34 cup dressing. 

2. Drain carrots well. Place in same dish; pour on 1/2 
cup dressing. 

3. Gently wash mushrooms and remove stems. 
Flute tops. Place mushroom capsin same dish; pour 
on 34 cup dressing. 

4. Refrigerate all vegetables, covered, until 
chilled — 4 hours. 

5. Toserve: With slotted spoon, remove vegetables 
from dressing, and arrange around roast, as pic- 
tured, or on separate platter. Garnish mushrooms 
with chopped parsley. 

MAKES 12 TO 16 SERVINGS 


PATE-STUFFED CHICKEN BREASTS EN GELEE 
(pictured on pages 18-19) 


Wine Aspic, page 21 
2 cans (43/4-02 size) liver 


1 large onion, sliced 
2 celery stalks, sliced 


2 carrots, sliced paté 

2 parsley sprigs 

{1/2teaspoons salt Glaze 

1/2 teaspoon dried thyme 1 env unflavored gelatine 


leaves 1/4 cup cold water 
2small bay leaves 1 cup heavy cream 
2 cans (103/4 oz size) 

condensed chicken 

broth, undiluted 


Chives, cucumber, rad- 
ishes, carrots, black 

5 (1-lb size) whole olives and capers, to 
chicken breasts, split make flowers 
in half Clear Glaze, page 22 

1 cup water Watercress sprigs 


1. In 6-quart kettle, combine onion, celery, carrot, 
parsley, salt, thyme, bay leaves, undiluted chicken 
broth, 1 cup water and the split chicken breasts; 
bring to boiling. 

2. Reduce heat and simmer, covered, 30 minutes, 
or just until chicken is fork-tender. 

3. Remove kettle from heat; let the chicken cool in 
broth. Meanwhile, make Wine Aspic. 

4. Remove chicken from broth; reserve broth. Re- 
move and discard skin and bone from chicken 
breasts; trim edges evenly. 

5. On underside of each chicken breast, spread 
about 1 tablespoon liver paté, moundingit slightly. 
Refrigerate chicken breasts, covered, 1 hour. 

6. Meanwhile, strain broth; skim off fat. Reserve 2 
cups broth. 


7. Make Glaze. In medium saucepan, bring 
reserved broth to boiling. Reduce heat; simmer, 
uncovered, 30 minutes, or until reduced to 1 cup. 
8. In 1/4 cup cold water in medium bowl, let gelatine 
stand 5 minutes, to soften. Add hot broth, stirring to 
dissolve gelatine. 

9. Add heavy cream, mixing until well combined 
with gelatine mixture. 

10. Set bowl with gelatine mixture in ice water; let 
stand about 20 minutes, or until well chilled but not 
thickened. Stir occasionally. Remove from ice 
water. 

11. Place chicken breasts, paté side down, on wire 
rack; set rack on a tray. Spoon glaze over chicken 
breasts. 

12. Refrigerate on tray for 30 minutes, or until glaze 
is set. 

13. Scrape glaze from tray; reheat and set saucepan 
in ice water again to chill. Spoon glaze over chicken 
breasts, coating completely. 

14. To make decoration, as pictured: Use chives for 
stems. Cut skin from cucumber with sharp knife to 
make leaves. Use radish skin, thin slices of partially 
cooked carrot and thin slices of black olive, cut with 
small aspic cutter or sharp knife, for flowers. Use 
capers for flower centers. Press flowers into glaze, to 
decorate. Refrigerate until glaze is set — about 1 
hour. Meanwhile, make Clear Glaze. Spoon Clear 
Glaze on top to cover completely. Refrigerate 1 
hour longer. 

15. To serve: Arrange chicken breasts, in a single 
layer, on chilled serving platter. Decorate platter 
with Wine Aspic and watercress. 

MAKES 10 SERVINGS 
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WINE ASPIC 


1/2 cup dry white wine 
1/4 teaspoon liquid gravy 
seasoning 


3 env unflavored gelatine 

2 cans (133/4-02 size) 
chicken broth 

3 tablespoons lemon 
juice 


1. Sprinkle gelatine over 1 cup chicken broth in 
small saucepan; let stand 5 minutes to soften. 

2. Stir over medium heat to dissolve gelatine. Add 
remaining chicken broth, lemon juice, wine and 
gravy seasoning. 

3. Strain into a 13-by-9-by-2-inch pan. Refrigerate 
until firm — 3 hours or overnight. 

4. Cut firm gelatine into eight crosswise strips; cut 
two strips to make ten triangles. Cut remaining gela- 
tine into cubes. 

5. Use triangles to decorate outside of platter; 
mound cubes in center. 


BREAST OF TURKEY AND SLICED TONGUE 
IN ASPIC 
(pictured on pages 18-19) 


6-Ib turkey breast 

2 cans (103/4 0z size) 
condensed chicken 
broth, undiluted Glaze 

2 cups water 11/2 tablespoons 

1 cup dry white wine unflavored gelatine 

2onions,eachstuckwith  11/2cups broth from 
4whole cloves turkey 

4 celery stalks with 1 cup dry white wine 
leaves, cut up 

4 medium carrots, pared 

6 lemon slices 

2 teaspoons Salt 

10 black peppercorns 

1 bay leaf 


Sliced Tongue in Aspic, 
page 22 


Decoration 

1 slice pimiento 

6 lemon slices 

7 cucumber slices 
Watercress 


1. Day before: Wipe turkey with damp paper 
towels. In 6-quart Dutch oven or large kettle, com- 
bine chicken broth, 2 cups water, 1 cup wine, the 
onions with cloves, celery, carrots, 6 lemon slices, 
the salt, peppercorns and bay leaf. Bring to boiling; 
add turkey breast. Bring back to boiling; reduce 
heat; simmer, covered, just until tender — about 21/2 
hours. 

2. Meanwhile, start preparing Sliced Tongue in 
Aspic. 

3. Remove turkey from heat; cool. Remove turkey 
to bowl, breast side down; strain broth; discard 
vegetables. 

4. Pour broth over turkey. Refrigerate, covered, 
overnight. 

5. Next day, remove turkey from broth; refrigerate 
turkey. Skim fat from surface of broth. 

6. Make Glaze. In small saucepan, sprinkle 
gelatine over 11/2 cups turkey broth; let stand 5 
minutes to soften. Add white wine. 

7. Heat, stirring, over medium heat until gelatine is 
dissolved. Set saucepan in bowl of ice cubes; let 
stand about 15 minutes, or until consistency of un- 
beaten egg white; stir often. 

8. Place turkey breast on rack on atray. Spoon glaze 
over turkey, covering completely; refrigerate until 
coating sets — about 30 minutes. 

9. Reheat remaining glaze, and chill over ice cubes; 
spoon over turkey, covering completely; refrigerate 
30 minutes, to set coating. 

10. Make Decoration. Cut pimiento, lemon and 
cucumber as pictured, and arrange over turkey 
breast. Refrigerate 30 minutes. 

11. Reheat rest of glaze; cool; spoon over turkey. 
Place on large serving platter, as pictured; refriger- 
ate. 

12. Toserve, arrange sliced tongue on platter with 
turkey, as pictured. Decorate with watercress. 
MAKES 8 SERVINGS 
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SLICED TONGUE IN ASPIC 


1 cup dry white wine Aspic 

1 beef-bouillon cube 1 env unflavored gelatine 

3 medium onions each 1 cup cold turkey broth 
stuck with 2 whole /2cup dry white wine 


cloves 1 tablespoon lemon juice 
2 bay leaves Dash salt 
6 black peppercorns 
1 teaspoon dried thyme Decoration 
leaves 2 hard-cooked eggs 
1 smoked tongue (about 4 gherkins 
5 |b) 1 slice pimiento 


1. Day before: In a6-quart Dutch oven, combine 6 
cups water, lcup wine and the bouillon cube. Add 
onions with cloves, bay leaves, peppercorns and 
thyme. Bring to boiling, covered. 

2. Meanwhile, wash tongue under cold running 
water. Add tongue to boiling liquid; bring back to 
boiling; reduce heat and simmer, covered, 3 hours, 
or until tender. 

3. Lift out tongue; let cool. Then, with sharp knife, 
carefully remove skin; cut off and discard root. Re- 
frigerate tongue until very well chilled — overnight. 
4. Next day, slice tongue thin, on the diagonal. On 
serving platter arrange slices around Breast of Tur- 
key, aspictur. . Refrigerate. 

5. Make Aspic. Sprinkle gelatine over turkey broth 
in small saucepan; let stand 5 minutes to soften. 
Add wine, lemon juice and salt. Cook over medium 
heat, stirring until gelatine is dissolved. 

6. Set saucepan of stock in bowl of ice cubes; let 
stand, stirring often, until consistency of unbeaten 
egg white — 8 to 10 minutes. 

7. Spoon half of glaze over sliced tongue. Refriger- 
ate 30 minutes. 

8. Make Decoration. Cut white part of eggs, the 
gherkins and pimiento into fancy shapes; decorate 
tongue. 

9. Reheat remaining glaze, and chill; spoon over 
decorated tongue. Refrigerate until firm — 2 hours. 
MAKES 8 SERVINGS 


CLEAR GLAZE 


1/4 cup water 1 can (133/40z) chicken 
{ env unflavored gelatine broth 


1. In 1/4 cup cold water in medium bowl, let gelatine 
stand 5 minutes, to soften. Heat broth; add to gela- 
tine mixture, stirring to dissolve gelatine. 

2. Set bowl with gelatine mixture in ice water; let 
stand about 20 minutes, or until well chilled but not 
thickened, stirring occasionally. Remove from ice 
water. Use to glaze decorated chicken breasts. 
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GLAZED HAM CHAUDFROID 
(pictured on pages 24-25) 


1 can (5 |b) fully cooked 1/2 cup white wine 
ham 1/2 cup heavy cream 


1 cup apple juice or white . 
Decoration (see Note) 


wine , one 
1 medium zucchini 
Glaze 
2 env unflavored gelatine POLO 
2 scallions 
‘/2cup water 


1 can (103/4 02) 
condensed chicken 
broth, undiluted 


1. Preheat oven to 325F. 

2. Place ham on rack in open roasting pan. Pour 
apple juice all over ham. Cover pan with foil. 

3. Bake 11/2 hours, basting séveral times with liquid 
in pan. 

4. Remove ham from oven. Cool; then refrigerate 
1 hour. 

5. Make Glaze. In small saucepan, sprinkle 
gelatine over water; let stand 10 minutes to soften. 
Add water to chicken broth to make 2 cups, and add 
along with wine to gelatine. Heat, stirring, over 
medium heat until gelatine is dissolved. 

6. In medium bowl, combine 11/2 cups gelatine mix- 
ture and the cream. Set bowlin ice water; let stand 
about 15 minutes, or until slightly thickened (stir 
occasionally). 

7. Place ham on rack on atray. Dry well with paper 
towels. Spoon glaze over ham to cover completely; 
refrigerate until coating sets — about 30 minutes. 
8. Make Decoration. Cut zucchini into slices 1/8 
inch thick; cut each slice in half. With paring knife, 
cut cucumber peel into strips 1/3 inch wide; then, 
with scissors, cut 23 leaves (as pictured) about 1/2 
inch long. 

9. Slice scallions in half lengthwise. Dip in boiling 
water; cut 4 stems (7 inches long, 4 inches long, 3 
inches long and 2 inches long). 

10. Remove ham from refrigerator. Scrape excess 
glaze from tray. Reheat and rechill. Repeat glazing. 
Refrigerate ham until coating sets. 

11. To decorate: Arrange stems and leaveson ham, 
as pictured. Then place zucchini around edge of 
ham. Refrigerate. 

12. Setremaining clear glaze in bowl of ice water un- 
til thickened, stirring occasionally. Carefully spoon 
glaze, a teaspoon at atime, over the top just to set 
decoration. Refrigerate 30 minutes. 

13. Reheat and rechill glaze. Spoon over ham, coat- 
ing completely. Refrigerate until set. 

14. To serve: Place on chilled serving platter. Gar- 
nish with parsley, if desired. Cut into slices 1/4 inch 
thick. Serve with a sharp mustard. 

MAKES 18 SERVINGS 

Note: Or use one of the illustrated decorations, on 
opposite page. 


CONTEMPORARY BOUQUET 
(pictured above) 


Cut turnip into slices ¥/ inch thick. Using a 
23/-inch scalloped cookie cutter, cut into rounds. 
For flower centers, cut pimientos and black olives, 
as pictured. Outline decoration with green-pepper 
strips. 


WHITE-DAISY BOUQUET 
(pictured above center) 


Cut white turnip into slices 1/8 inch thick. Using 
11/2-inch cookie cutter, cut into rounds. With sharp 
tip of knife, cut 14 or 15 slits in each round to form 
petals, as shown. Cut edges as pictured. Cut carrot 
with scalloped truffle cutter into 1/2-inch rounds for 
center; use capers for flower centers. Use skin of cu- 
cumber in strips, Yieinch wide, for stems; use green 
pepper for leaves. 


DAISY CHAIN 
(pictured above right) 


Cut very large carrots into crosswise slices 1/s inch 
thick. Using a 11/2-inch cookie cutter, cut into 
rounds. With tip of knife, cut 14 or 15 slits in each 
round to form petals, as shown. Cut edges as pic- 
tured. For centers, cut white turnip with scalloped 
truffle cutter into 1/2-inch rounds. Use capers for 
flower center. To connect daisies, tie very thin strips 
(21/2 inches) of cucumber into knots. See picture. 


BLACK-EYED SUSAN 
(pictured above) 


Cut yellow squash into slices /s inch thick. With 
tip of sharp paring knife, cut 8 or 9 slits, as shown, 
on the diagonal. With tip of knife, separate slits. For 
center of flower, use a piece of black olive. Use skin 
of eggplant in thin strips (Vie inch) for stems, whole 
kernels of yellow corn forbuds. For edge, cut pitted 
black olives in half lengthwise, then cut into slices, 
Ys inch thick. 
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PATE MAISON EN GELEE 


3 !b chicken livers 1/4cup water 
6 tablespoons butter 1 cup dry white wine 
1/3 cup chopped onion 1/2teaspoon dried 
1 tablespoon dried tarragon leaves 
savory leaves 1/2teaspoon chopped 
1 tablespoon dried parsley 
tarragon leaves 
6 tablespoons cognac Decoration 
YVecuplightcream 1 hard-cooked egg 
5eggs 1/2teaspoon soft butter 
11/2tablespoons salt 1 jar (402) pimientos, 
1/4teaspoon pepper drained 
8 slices bacon 1 pitted ripe olive 
2 bay leaves 1/2green pepper 
2capers 
Glaze Watercress (optional) 


1 env unflavored gelatine 


1. Day before: Wash livers, trimming any white part; 
dry on paper towels. Cut in half. In 6 tablespoons 
hot butter in skillet, sauté onion with savory and 1 
tablespoon tarragon until onion is golden. Add liv- 
ers; sauté, stirring, 5 minutes. In bowl, mix livers, 
cognac, cream, 5 eggs, the salt and pepper. 

2. Purée in blender or food processor, one third at 
atime (do not overprocess). Preheat oven to 400F. 
Line a 9-by-5-by-3-inch loaf pan with bacon. 

3. Arrange bay leaves in bottom. Pourin liver mix- 
ture; place in pan of boiling water (1 inch deep). 
Bake 11/2 hours. 

4. Remove pan from hot water; cool completely on 
wire rack. Refrigerate, covered, overnight. 

5. Next day, unmold: Loosen edge with spatula; 
turn out on wire rack on atray. Rernove bacon and 
bay leaves; smooth surface with spatula. Chill until 
glazing. 

6. Prepare Glaze. Sprinkle gelatine over water in 
small saucepan; let stand 5 minutes to soften. Add 
wine, tarragon and parsley; stir over low heat until 
gelatine is dissolved; strain. Set pan in ice water; stir 
until slightly thickened (starts to jell) - 15 minutes. 
Use half of glaze to cover paté completely. Chill to 
set glaze — about 1/2 hour. 

7. To decorate: Halve hard-cooked egg crosswise. 
Remove yolk; mash with soft butter. Cut pimientos 
into strips 1/4 inch wide. Cut olive into 8 slices. Place 
pimiento and olive around edge. 

8. Cut 10 ovals from egg white for petals. Slice green 
pepper to make 2 stems and 2 leaves. With capers, 
use to make 2 daisies on paté. Reheat remaining 
glaze and any on tray; rechill. Spoon over paté; re- 
peat with any remaining glaze. Refrigerate until well 
chilled — 1 hour. 

MAKES 40 SERVINGS 


<@ Glazed Ham Chaudfroid 
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Oriental Classics 


Ip the Orient, an artful presentation of food is con- 
sidered almost as important as a subtle balance of 
tastes. Fresh, tender vegetables, which form the heart 
of Chinese and Japanese dishes, are chosen for their 
blend of colors as well as for the delicacy of their flavors. 
A rich mélange of herbs and spices enhances meat, fish 
and poultry dishes, such as elegant lemon chicken served 
with a scattering of scallions, red-pepper slices and 
julienne strips of lemon peel. In a Japanese sushi plat- 
ter the cutting and arranging of the ingredients lends 
drama to a dish that is surprisingly simple to make. The 
same is true of the white radish salad, a glorious blossom 
of sliced radishes, beans and carrots. The same refine- 
ment that characterizes the main dishes of the Far East 
is evident in desserts and appetizers, too. The great 
variety of textures and flavors that Oriental cuisine of- 
fers includes the heartiness of sweet-and-pungent meat- 
balls, the gingery crispness of Chinese stir-fry hot salad 
and the tenderness of snow peas with sea scallops. To 
complete the meal in true Chinese fashion, try Peking 
caramel fried apples. 


LEMON CHICKEN 
(Chinese) 


2 chicken breasts (11/2 6 scallions 
Ib), boned and skinned 1/2teaspoon grated fresh 
Salad oil ginger 
1 teaspoon salt 2 teaspoons cornstarch 
Dash pepper 11/2 teaspoons sugar 
6 medium-size dried 1/2 cup chicken broth 
Chinese mushrooms 1/4 cup dry sherry 
1 large red pepper 2 tablespoons soy sauce 
2 whole lemons 6 lemon slices 


1. Slice chicken into strips, 1/4 inch wide. In small 
bowl, combine 11/2 tablespoons oil, the salt and 
pepper. Add chicken; mix well. Set aside for 30 
minutes. 

2. In a small bowl, soak mushrooms in 11/2 cups 
warm water for 30 minutes. 

3. Wash pepper; cut in half; remove ribs and seeds. 
Cut into thin julienne slices. 


4. With a sharp paring knife, remove peel from 
whole lemonin strips; cutinto pieces !/s inch wide. 
Squeeze lemon to make 3 tablespoons juice; set 
aside. , 

5. Wash scallions; cut into 1/2-inch diagonal slices. 
Drain mushrooms; remove and discard stems. Slice 
caps into strips, 1/8 inch wide. 

6. Inalarge heavy skillet or wok, heat 1/4 cup salad 
oil. Add chicken, and stir-fry 2 minutes. Remove 
from skillet; keep warm. 

7. Add ginger, mushrooms and red pepper. Stir-fry 
1 minute. Add lemon peel and scallions. Stir-fry 1 
minute longer. 

8. In asmall bowl, combine cornstarch, sugar, chick- 
ken broth, sherry, soy sauce and reserved lemon 
juice; mix until smooth. Add to vegetables, and 
cook, stirring, until thickened. 

9. Return chicken to skillet; stir 1 minute, or until 
vegetables and chicken are well coated. Turn into 
warm serving dish. Garnish with lemon slices. Serve 
with rice and more soy sauce, if desired. 

MAKES 6 SERVINGS 


DEEP FRIED SALMON IN MARINADE 
(NAMBAN ZUKE) 
(Japanese) 


3 tablespoons all- 
purpose flour 
1/4 teaspoon salt 


Marinade 
2 tablespoons vinegar 
6 tablespoons salad oil 
1/4 teaspoon salt Salad oil for frying 
1 tablespoon finely 1 small onion, thinly 
chopped parsley sliced 

1/2 medium-size green 
1/2|b boneless salmon pepper, thinly sliced 
1. Make Marinade. Combine vinegar, 6 table- 
spoons salad oil, 1/4 teaspoon salt and the parsley in 
a shallow dish. 
2. Rinse salmon under cold water; pat dry with 
paper towels. With sharp knife, slice salmon into 6 
strips on the diagonal, removing skin. On waxed 
paper, combine flour and salt. Coat salmon strips on 
both sides with flour mixture. 
3. Heat Linch salad oil in asmall heavy saucepan or 
deep-fat fryer to 375F on deep-frying thermometer. 
4. Fry salmon strips, one at atime, in hot oil just until 
golden. Remove from oil; drain on paper towels, 
and place in marinade. Add onion and green-pep- 
per slices. Refrigerate, tightly covered with foil, 1 
hour. 
5. To serve, arrange salmon on serving plate with 
onion and green pepper. 
MAKES 6 SERVINGS 


<@ Lemon Chicken 


JAPANESE DEVILED EGGS 


(MEIGETSU-TAMAGO) 
6 eggs 1 teaspoon prepared hot 
1/4cCup Mayonnaise or mustard 


cooked saladdressing 2radishes 


1. Place eggs in a medium saucepan. Cover with 
water; bring to boiling. Take pan off heat; cover, 
and let stand 20 minutes. Then coolimmediately in 
cold water. 

2. With a small knife, cut eggs in half crosswise, 
making a zigzag pattern. Cut a thin slice from each 
end of eggs so halves will sit up. Remove yolks, 
being careful not to break whites. Press yolks 
through a sieve into a medium bowl. Add mayon- 
naise and mustard; mix with fork until smooth and 
fluffy. Lightly mound mixture into egg-white halves. 
3. Wash and slice radishes. Use to garnish eggs. 
MAKES 12 EGG HALVES 


TRADITIONAL SUSHI 


(Japanese) 
Egg Pancake Sushi Rice, page 28 
1egg 1/3 Cup chopped spinach, 
1 tablespoon sugar well drained 
Dash salt 2 tablespoons pickled 
1 teaspoon all-purpose red ginger, cut into 
flour julienne strips 


3 sheets (7 by 81/2 inches) 
toasted seaweed (nori) 


1. Make Egg Pancake. Beat egg well; add sugar, 
salt and flour. Mix until smooth. Heat a 10-inch 
skillet until a drop of water sizzles and rolls off. 

2. Lightly oil pan. Add egg mixture. Rotate pan 
quickly to spread egg evenly over pan. Turn off 
heat, and letegg remain in pan until it is set. Remove 
to wooden board. Cool completely; then cut into 
11/2-inch-wide strips. 

3. Place 1 sheet of seaweed on abamboo rolling mat 
or on apiece of foil or plastic wrap, with one of the 
longer sides toward you. Spread one third of Sushi 
Rice over all but top 2 inches of seaweed. 

4. Arrange a third of the egg strips across the middle 
of the rice. Spread with a third of the spinach, and 
arrange a line of red ginger down center. 

5. Grasp mat or foil, and turn bottom of sushi over 
the middle. Continue rolling, ending with the 2 inches 
of seaweed on which there was no rice. Wrap well, 
and refrigerate several hours. 

6. Repeat with remaining ingredients to make two 
more rolls of sushi. 

7. Toserve, unwrap and, using aslightly moistened, 
very sharp knife, carefully cut into 1/2-inch-thick slices. 
MAKES ABOUT 3 DOZEN 


ORIENTAL CLASSICS & 27 


28 


SUSHI RICE 
(Japanese) 


31/2 tablespoons sugar 

21/2 teaspoons Salt 

11/2 tablespoons sweet 
sake or sherry 


11/2 cups water 

11/4 cups short-grain rice 

1/4 Cup rice vinegar or 
white vinegar 


1. Inavery heavy saucepan, bring 11/2 cups water 
to boiling. Add rice; cover, and simmer until rice is 
tender and all water has been absorbed — 15to 18 
minutes. 

2. Add vinegar, sugar, saltand sake to rice. Stir until 
combined. Cover; set aside 15 minutes. 

MAKES 4 CUPS 


SUSHI (HAM-AND-CUCUMBER RICE BARS) 


(Japanese) 
2 slices (8 by 4inches) 2 teaspoons prepared 
boiled ham mustard 
1 cucumber Sushi Rice, above 


1. Line bottom of an 8-inch-square pan with waxed 
paper. Place ham slices, one on top of the other, on 
one half of bottom of pan. 

2. Wash cucumber, and cut into thin lengthwise 
strips. Trim off ends of each strip, leaving center 4 in- 
ches wide. Make a layer of cucumber strips on re- 
maining half of pan, overlapping if necessary. 

3. Spread ham and cucumber with mustard. Spoon 
in all of Sushi Rice, and spread to make an even 
layer. 

4. Cut an 8-inch strip of waxed paper, and place 
over rice. Place a second 8-inch square pan in the 
first. Press to pack rice firmly. Place a weight (several 
cans or a heavy pot) in the top pan. Refrigerate until 
rice is completely cool — 1 to 11/2 hours. 

5. Toserve: Remove weights and top pan. Peel off 
waxed paper. Invert sushi onto acutting board, and 
peel off remaining waxed paper. Using a sharp 
knife, cut into 24 bars. 

MAKES 24 SUSHI BARS 


FRANKFURTER APPETIZERS 
(BAIKA-MUSHI) 
(Japanese) 


1/2 teaspoon sugar 
Dash salt 


5 frankfurters 

1 hard-cooked egg, 
sieved 

2 tablespoons all- 
purpose flour 


1. Lay frankfurters side by side on cutting board. 
Trim a thin slice from ends to make even in length 
and flat on the ends. 

2. In small bowl, mix together egg, flour, sugar and 
salt until mixture forms a paste. 

3. Sprinkle an 8-inch piece of aluminum foil witha 
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little water. Hold 3 frankfurters in your hand. Spoon 
egg mixture on middle frankfurter. Top with re- 
maining frankfurters, and squeeze together so they 
form aring around egg mixture. Wrap tightly in the 
foil. 

4. Bring water to boiling in a small steamer or sauce- 
pan with a rack in the bottom. Place foil packet on 
steamer rack. Cover tightly, and steam 12 minutes. 
Refrigerate 2 to 3 hours to cool completely. With 
sharp knife, cut into 6 pieces. 

MAKES 6 APPETIZERS 

Note: If appetizers do not hold together when sliced, 
reassemble on serving platter, and press together. 


WHITE RADISH SALAD 


(Japanese) 
1/2 |b fresh green beans Dressing 
4 carrots (1/2 |b), pared 1/2 cup white vinegar 
and cut into 3-inch 1/4 Cup Sugar 


julienne pieces 
Boiling water 


1 tablespoon soy sauce 

11/2 cups white radish, 
cut into 3-inch pieces, 
1/4inch wide (see Note) 


1. Wash beans under cold running water; drain. 
With tip of paring knife, trim ends of beans. Then cut 
each in half lengthwise. (If beans are large and wide, 
cut in thirds.) 


Japanese Deviled Eggs, Sushi (Ham-and-Cucumber 
Rice Bars); Frankfurter Appetizers; Traditional Sushi; 
Deep Fried Salmon in Marinade. 


2. Arrange carrots on one side of a medium skillet 
and beans on the other side; add boiling water to 
measure 1 inch. ; 

3. Boil carrots and beans gently, uncovered, 5 min- 
utes. Drain; chill in ice water; drain well. 

4. Make Dressing. In small bowl, combine 
vinegar, sugar and soy sauce; mix well. 

5. Arrange radish, carrots and green beans in a shal- 
low serving dish. Garnish, if desired, with white rad- 
ish and carrot. 

6. Spoon dressing over vegetables. Refrigerate, 
covered, 1 hour before serving. 

MAKES 6 SERVINGS 

Note: Daikon (white radish) is often used instead of 
turnips in Japanese dishes. It is large, can weigh up 
to 3 pounds and is always peeled. Long white rad- 
ishes may be substituted. 


SWEET-AND-PUNGENT MEATBALLS 


(Chinese) 
Meatballs Sauce 
11/2Ib ground pork 2 carrots 


1/2cup finely chopped 2 medium-size green 


celery peppers (3/4 |b) 
‘/acup finely chopped 1 can (8 02) pineapple 
onion chunks 
1/2teaspoon salt 11/2tablespoons saladoil 
Dash pepper 1 tablespoon brown 
1 tablespoon sherry sugar 
2tablespoonssoysauce  ‘1/2zteaspoonsalt 


2 tablespoons 1/4teaspoon pepper 
cornstarch 2 tablespoons white 
1 teaspoon granulated vinegar 
sugar 1 tomato, peeled and cut 
Salad oil for frying into 8 wedges 
1 tablespoon cornstarch 
1/4 Cup water 


1. Make Meatballs. In large bowl, combine pork, 
celery, onion, 1/2 teaspoon salt, dash pepper, the 
sherry, soy sauce, cornstarch and granulated sugar; 
mix lightly with fork. With hands, lightly shape into 
balls, 1 inch in diameter. 

2. In deep skillet, heat salad oil (at least 1 inch) to 
375F on deep-frying thermometer. 

3. Fry meatballs, four or five at a time, until golden- 
brown and cooked inside — 2 to 3 minutes. Drain on 
paper towels. 

4. Make Sauce. Pare carrots. Cut V-shapesilits, 1/4 
inch apart, down the length of each carrot; remove 
wedges. Slice carrots !/s inch thick. Wash peppers; 
remove seeds and ribs; cut into 14-inch strips. Drain 
pineapple, reserving liquid. 

5. In medium skillet, combine reserved pineapple 
juice, oil, brown sugar, salt, pepper and vinegar; 
bring to boiling, stirring constantly. 

6. Add carrot and green pepper; cover and cook 2 
minutes. 


Tea Eggs (Marbled Eggs) 


7. Add tomato wedges, pineapple chunks and 
meatballs; bring to boiling, stirring constantly. 
Simmer 2 minutes. 

8. Combine cornstarch with 1/4 cup water; stir until 
smooth. Stir into meatball mixture; cook, stirring, 
until thickened — about 2 minutes. Serve withrice, 
if desired. 

MAKES 6 SERVINGS 


TEA EGGS (Marbled Eggs) 
(Chinese) 
6 hard-cooked eggs (see 1/4teaspoon whole 
Note), shells on aniseed or 3 star anise 
2tablespoonssoysauce 3black-teabags 
Shredded lettuce 


1. Day before: Roll eggs on hard surface to crack 
shells, but don’t remove shells. 

2. In medium saucepan, combine 21/2 cups cold 
water, the soy sauce, aniseed and teabags. Bring to 
boiling; reduce heat. Add eggs; simmer, covered, 
1 hour. 

3. Remove from heat; set aside to cool to room 
temperature. Remove tea bags; turn eggs and liquid 
into a medium bowl. Refrigerate overnight. 

4. To serve: Drain eggs; carefully remove shells. 
Line serving dish with shredded lettuce. Serve 
whole, or slice eggs in half, lengthwise or in quarters. 
Serve as hors d’oeuvre. 

MAKES 12 HALVES 

Note: To hard-cook eggs: Cover eggs with water to 
an inch above them; bring rapidly to aboil. Take pan 
off heat; cover, and let stand 20 minutes. Cool im- 
mediately in cold water, to prevent dark surface on 
yolks and to remove shells easily. 
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STIR-FRY “HOT SALAD” 
(Chinese) 


2 tablespoons salad oil 

1 medium onion, peeled 
and thinly sliced 

1 tablespoon shredded 
fresh ginger 


1/2 large red pepper, cut 
into 1/4-inch strips 

2 cups bean sprouts 

11/2 teaspoons sugar 

2 tablespoons soy sauce 

3 cloves garlic, crushed 1/2 medium cucumber, 

1 teaspoon salt peeled and cut into 

2 stalks celery, cuton strips 
diagonal in 1/2-inch 6 lettuce leaves, coarsely 
pieces chopped 

1/2 large green pepper, 1 tablespoon lemon juice 
cutinto 1/4-inch strips 1 tablespoon sesame oil 


1. Ina wok ora large, heavy skillet, over medium 
heat, heat oil. Add onion, ginger, garlic and salt; stir 
to coat well; stir-fry 1/2 minute. 

2. Add celery, green and red pepper and bean 
sprouts. 

3. Stir-fry over high heat, turning vegetables until 
they are well coated. 

4. Add sugar, soy sauce, cucumber and lettuce. 
Stir-fry 11/2 minutes. Sprinkle with lemon juice and 
sesame oil; mix well. Turn into a warm serving dish. 
MAKES 6 SERVINGS 
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SCALLOPS WITH SNOW PEAS 
(HO LAN DAN CHOW DAI TZE) 
(Chinese) 
1|lb sea scallops, cutin 1/4 teaspoon salt 
half 1/3 cup water 
2 leeks 2 tablespoons salad or 


1/2 |b SNOW peas peanut oil 
1 tablespoon cornstarch 1 teaspoon grated fresh 
2 teaspoons soy sauce ginger 


1. Wash scallops; drain well. Prepare leeks: Cut off 
root ends and green stems. Wash thoroughly. Cut 
into diagonal slices, 1/4 inch thick. Trim ends of snow 
peas, and remove strings. 

2. Inasmall cup, mix cornstarch, soy sauce, salt and 
1/3 cup water; stir until smooth. 

3. Heat salad oilin a large heavy skillet or wok over 
high heat. Add scallops; stir-fry 1 minute. Add leeks, 
snow peas and ginger; stir-fry 1 minute longer. 

4. Pour cornstarch mixture over scallops and vege- 
tables. Stir until sauce is thickened. Serve with rice 
and more soy sauce, if desired. 

MAKES 4 SERVINGS 


Caramel Fried Apples 
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CARAMEL FRIED APPLES 
(Chinese) 
(pictured on page 31) 


1/2 cup unsifted all- 
purpose flour 
2 tablespoons 


Salad oil for frying 


Caramel Coating 


cornstarch 1 cup sugar 
3/4 teaspoon baking 1/4 Cup warm water 

powder 1 tablespoon salad oil 
1/2 cup water 2 tablespoons sesame 
2 large Golden Delicious seed 

apples (1 |b) 


1. In medium bowl, combine flour, cornstarch and 
baking powder; mix well. Add 1/2 cup water; stir un- 
tilsmooth. 

2. Pare and core apples; cut each apple into 8 wedg- 
es. Add apples to batter; toss to coat evenly. 

3. Meanwhile, in deep skillet or deep-fat fryer, slow- 
ly heat salad oil (11/2 inches deep) to 375F on deep- 
frying thermometer. 

4. Lift out apple slices with fork; let excess batter drip 
off. Place apple slices in hot oil, four at a time. Fry 
until golden-brown — about 2 minutes. Remove 
with slotted spoon; drain on paper towels. Keep 
warm. 

5. Lightly oil a small cookie sheet. Half fill a large 
bowl with ice cubes; cover with water. 

6. Make Caramel Coating. In a 10-inch skillet, 
combine sugar, warm water and 1 tablespoon salad 
oil; mix well. Cook over medium heat, stirring occa- 
sionally with wooden spoon, until mixture starts to 
boil (about 1 minute). Continue cooking until syrup 
turns golden-brown — about 5 minutes. Remove 
from heat. Stir in sesame seed. (Syrup will continue 
to cook for afew seconds after removing from heat.) 
7. Drop half of the prepared apple slices into syrup, 
turning with fork to coat evenly. Usingtwo forks, im- 
mediately remove apples and place on prepared 
cookie sheet, 1 inch apart. 

8. Dip each apple slice into ice water, to harden car- 
amel and cool fruit. 

MAKES 6 SERVINGS 
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§ PERFECT OMELETS EVERY TIME 


Perfect 


Omelets 
Every 
Time 


(eee and even fortunes have been made by 
omelets. While we don’t promise you'll be able to 
run a wildly successful omelet restaurant, like some 
we've heard of, we do show you how to produce sheer 
golden pertection, time after time after time. So even 
if you have chronic omelet trouble, if your omelets are 
runny, or leathery, or thin, or anything a well-behaved 
omelet should never be, just look at our recipes. You'll 
never have that trouble again. 


BASIC OMELET 
3eggs 1 tablespoon butter or 
1/4 teaspoon salt margarine 


1 tablespoon cold water 


1. In medium bowl, with wire whisk or rotary beater, 
beat eggs with salt and water just until well mixed. 
(Mixture should not be too frothy.) 

2. Meanwhile, slowly heat a 9-inch heavy skillet or 
omelet pan. To test temperature, sprinkle a small 
amount of cold water on skillet; water will sizzle and 
roll offin drops. Add butter; heat until it sizzles brisk- 
ly — it should not brown. 

3. Quickly turn egg mixture, all at once, into skillet 
(photo a). Cook over medium heat. 

4. As omelet sets, run spatula around edge, to 
loosen. Tilt pan, to let uncooked portion run under- 
neath. Continue loosening and tilting until omelet 
is almost dry on top and golden-brown underneath 


(photo b). 


5. To turn out, loosen edge with spatula. Fold, in 
thirds, to edge of pan; tilt out onto plate (photo c). 
MAKES 1 SERVING ; 
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SAVORY ARTICHOKE OMELET 


Filling Dash pepper 
1 can (81/2 02) artichoke 4 Basic Omelets, page 32 


hearts 1/4 cup thinly sliced green 
1 tablespoon all-purpose onions 

flour 1 tablespoon chopped 
1 teaspoon lemon juice chives 


1/s teaspoon salt 


1. Make Filling. Drain artichoke hearts, reserving 
liquid. Add water to liquid to measure 1/2 cup. Cut 
artichokes lengthwise into /-inch slices. 
2.Insmallsaucepan, combine flour with artichoke 
liquid, stirring until smooth. Add lemon juice, salt, 
and pepper. 

3. Over medium heat, bring to boiling, stirring. Re- 
duce heat, and simmer 1 minute. 

4. Add artichokes; simmer 3 to 4 minutes, stirring 
occasionally. Cover, and keep warm. 

5. Make 4 omelets, one by one. 

6. Just before turning into pan, add 1 tablespoon 
onions to each omelet. 

7. Before folding, place 3 tablespoons filling in cen- 
ter of each. Fold over in thirds; tilt out onto serving 
plate. 

8. Sprinkle each with chives. Keep warm. 

MAKES 4 


OMELET WITH CHICKEN LIVERS 


Filling Dash pepper 
8 bacon slices 


1 pkg (6 02) frozen 4 Basic Omelets, page 32 


chicken livers, thawed 1 tablespoon chopped 
1 cup finely chopped 
onion 
1/3 teaspoon salt 


fresh dill or parsley 


1. Make Filling. In medium skillet, over low heat, 
sauté bacon until crisp. Drain on paper towels; 
crumble. Measure 1/3 cup. 

2.Insame skillet, over low heat, sauté chicken livers 
until tender — 3 to 4 minutes. Remove from heat; 
drain, and chop finely. 

3. Add onion to skillet; sauté until tender — about 5 
minutes. Drain fat from skillet. 

4. Add bacon, chicken livers, salt, and pepper; re- 
heat gently. Cover and keep warm. 

5. Make 4 omelets, one by one. 

6. Just before folding each omelet, place 1/ cup filling 
in center. Fold overin thirds, and tilt out onto serving 
plate. 

7. Sprinkle with dill. Keep warm until serving. 
MAKES 4 


ITALIAN FRITTATA 


4 Basic Omelets, page 32 
(use olive oil in place of 
butter or margarine) 


1 pkg (10 02) frozen 
chopped spinach 

1 clove garlic, crushed 

3 tablespoons olive oil 

2 cups thinly sliced 
onions 


1. Cook spinach as label directs; drain very well. 
Add garlic; let cool. 

2. Meanwhile, slowly heat olive oil, in medium skil- 
let. Add onions; sauté until tender and golden — 
about 10 minutes. Drain. 

3. Make 4 omelets, one by one, in omelet pan or 
skillet with heat-resistant handle. 

4. Just before turning into pan, add 4 cup spinach 
and 1/4 cup onion to each omelet. Cook until golden 
underneath. 

5. Run under broiler, 6 inches from heat, until top 
is set and golden — about 2 minutes. 

6. Remove to serving plate; do not fold. Keep warm 
until serving. 

MAKES 4 
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ASPARAGUS OMELET 


Filling 4 Basic Omelets, page 32 
1 pkg (10 02) frozen 1/4 cup butter or 
asparagus spears, margarine 
unthawed 


1. Make Filling. Cook asparagus as label directs. 
Drain, and keep warm. 

2. Make 4 omelets, one by one. 

3. Just before folding each, arrange 5 or 6 asparagus 
spears in center, so tips protrude from each end. 
Fold over in thirds, and tilt out onto serving plate. 

4. Top each omelet with 1 tablespoon butter. Keep 
warm until serving. 

MAKES 4 


LOBSTER OMELET 


Filling 1/3 teaspoon ground 

1 can (6 0z) lobster nutmeg 

2 tablespoons butter or 1/e teaspoon paprika 
margarine 

3 tablespoons all- 
purpose flour 

3/4 cup light cream 

3 tablespoons sherry 


4 Basic Omelets, page 32 
1 tablespoon chopped 
parsley 


1. Make Filling. Drain lobster, reserving liquid. 
Remove any membrane; cut lobster into 1/2-inch 
pieces. 

2. Melt butter in top of double boiler, over hot water. 
Add flour; stir until smooth. Blend in reserved lob- 
ster liquid, cream, and sherry. 

3. Add lobster, nutmeg, and paprika; cook, stirring 
occasionally, 10 to 15 minutes, or until mixture thick- 
ens. 

4. Remove from heat; keep warm over hot water. 
5. Make 4 omelets, one by one. 

6. Just before folding each omelet, place ¥/3 cup filling 
in center. Fold over in thirds; tilt out onto serving 


plate. 
7. Sprinkle with a little parsley. Keep warm until 
serving. 
MAKES 4 
OMELETTE ALA RUSSE 
Sauce 1/8 teaspoon salt 


1 cup sourcream 

1 jar (4 0z) red caviar 

1 teaspoon 
Worcestershire sauce 


1/3 teaspoon pepper 


4 Basic Omelets, page 32 


1. Prepare Sauce. In small bowl, combine sour 
cream with all but 1 tablespoon caviar. 

2. Stirin Worcestershire, salt, and pepper; set aside. 
3. Make 4 omelets, one by one. Fold over in thirds. 
Keep warm until serving. 
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4. Before serving, top each with about 1/4 cup sauce; 
garnish with remaining caviar. 
MAKES 4 


OMELET FINES HERBES 


3eggs 1/2teaspoon finely 
1/4 teaspoon salt snipped fresh thyme 
1 tablespoon cold water leaves 
2 tablespoons finely 1 teaspoon finely 
snipped fresh parsley chopped shallots 
1 teaspoon finely 1 tablespoon butter or 
snipped fresh tarragon margarine 
leaves Parsley sprig 
1 teaspoon finely 
snipped fresh. 
marjoram leaves 


1. Combine eggs, salt, and 1 tablespoon cold water 
in small bowl; beat, with rotary beater, just until 
combined, not frothy. 

2. Combine rest of ingredients, except butter and 
the parsley sprig; stir into eggs, mixing well. 

3. Slowly heat a medium-size heavy skillet. It is 
ready when small amount of cold water sprinkled 
over surface sizzles and rolls off in drops. Add butter; 
heat until it sizzles briskly (not browned). 

4. Quickly turn egg mixture into skillet; cook over 
medium heat. As omelet sets, loosen edge with spat- 
ula, and tilt skillet, to let uncooked mixture run un- 
der set portion. 

5. When omeletis dry on top and golden-brown on 
bottom, fold it over to edge of pan. Tilt out onto hot 
serving plate. Serve at once, garnish with parsley 
sprig. 

MAKES 1 OR 2SERVINGS 

Note: Or substitute dried herbs for fresh, using half 
the quantity. 


Ws 28 
SMRR Oate O 


SHRIMP-CURRY OMELET 


Filling 1 can (41/202) shelled and 

3 tablespoons butter or deveined shrimp, 
margarine drained 

2cups thinly sliced 1 teaspoon curry powder 
onions 

1/2 Cup packaged 4 Basic Omelets, page 32 


precooked white rice 1 teaspoon curry powder 


1. Make Filling. In hot butter in medium skillet, 
sauté onions until tender — about 10 minutes. 
Remove 1/2 cup onions from skillet; reserve for 
garnish. 


2. Meanwhile, in small saucepan, prepare rice as“ 


package label directs. 


3. Add to onions in skillet along with shrimp and 1 
teaspoon curry powder; mix well. 

4. Cook, covered, and over very low heat, stirring 
occasionally, 5 minutes. Keep warm. 

5. Make 4 omelets, one by one, adding 1/4 teaspoon 
curry powder to each before pouring into pan. 

6. Just before folding each omelet, place 1/2 cup filling 
in center. Fold over in thirds, and tilt out onto serving 
plate. 

7. Garnish each with some of reserved onion rings. 
Keep warm until serving. 

MAKES 4 


OMELETS MADE TO ORDER FOR ACROWD 


Basic Omelet 

16 eggs 

1/2cup light cream 
2 teaspoons salt 
Dash pepper 


Filling, below 
1/2 cup butter or 
margarine 


1. Make Basic Omelet. In large bowl, with electric 
mixer at low speed or with rotary beater, beat eggs 
with cream, salt, and pepper until well blended but 
not frothy. Refrigerate the mixture until you are 
ready to cook omelets. 

2. Make the Fillings. 

3. To cook omelet: Slowly heat an 8-inch skillet. 
Add 1 tablespoon butter, and heat until it sizzles 
briskly but does not brown. 

4. Ladle about 1/2 cup egg mixture into skillet; cook 
over medium heat. As eggsets, run spatula around 
edge to loosen, and tilt pan to let uncooked portion 
run underneath. Continue loosening and tilting until 
the omelet is almost dry on top and golden-brown 
underneath. 

5. Place your choice of filling on half of omelet. Fold 
other half over, and slide omelet onto heated serv- 
ing plate. 

MAKES 8 OMELETS 


CREAMED-SPINACH FILLING 


1 pkg (10 02) frozen leaf 1 cup light cream 


spinach 1/8 teaspoon ground 
1 tablespoon butter or nutmeg 
margarine 
1 tablespoon all-purpose 
flour 


1. Cook spinach as package label directs. Drain 
well; chop. 

2. Melt butter in small saucepan; remove from heat. 
Stir in flour until smooth; gradually stir in cream; add 
nutmeg. Bring to boiling, stirring constantly; reduce 
heat, and simmer 1 minute. Stir in spinach. Turn 
into attractive serving bowl; keep warm. 

MAKES ENOUGH FOR 4 TO6 OMELETS (ABOUT ¥3 CUP 
EACH) 


CREAMED-OYSTER FILLING 


1 can (8 02) oysters 1 tablespoon chopped 

Milk shallot or onion 

2 tablespoons butter or 3 tablespoons all- 
margarine purpose flour 


1. Drain liquid from oysters into 1-cup measure; add 
milk to make 1 cup. 

2.In hot butter in small saucepan, sauté shallot un- 
tiltender — about 2 minutes. Remove from heat. Stir 
in flour until well combined. Gradually stir in milk 
mixture. Bring to boiling, stirring constantly; reduce 
heat, and simmer 1 minute. 

3. Add oysters; return to boiling. Turn into serving 
bowl; keep warm. 

MAKES ENOUGH FOR 4 OMELETS (1/4 CUP EACH) 


MUNSTER-CHEESE-WITH-CARAWAY FILLING 


1/2 cup grated Minster 1 teaspoon caraway 
cheese seed 


Combine cheese and caraway in attractive serving 
bowl. 
MAKES ENOUGH FOR 4 OMELETS (2 TABLESPOONS 
EACH) 


RED-CAVIAR-AND-SOUR-CREAM FILLING 


1 jar (4-0z) red caviar 1 cup (‘/2 pint) sour cream 
1. Turn caviar and sour cream into small bowls. 

2. Spread omelet, still in skillet, with 3 tablepoons 
sour cream. 

3. Fold over omelet; slide into serving plate, and top 
with a heaping teaspoonful of drained red caviar. 
Serve omelet at once. 

MAKES ENOUGH FOR 4 OR 5 OMELETS 


CHICKEN-LIVER-AND-MUSHROOM FILLING 


1/2 |b chicken livers 1/2 teaspoon seasoned 


3 tablespoons butter or Salt 

margarine 1/4 teaspoon dried chervil 
1/4lb mushrooms, leaves 

chopped 1/a teaspoon pepper 
1 teaspoon instant 1/3 cup dry sherry 


minced onion 


1. Rinse chicken livers, pat dry with paper towels. 
Cut into small pieces. 

2. In hot butter in medium saucepan, sauté mush- 
rooms until golden-brown — about 2 minutes. Add 
liver, onion, salt, chervil, and pepper; sauté until 
liver is browned — about 4 minutes. Add sherry; re- 
duce heat, and simmer 5 minutes. Turn into attrac- 
tive serving bowl; keep warm. 

MAKES ENOUGH FOR 4 TO 6 OMELETS (ABOUT 1/3 CUP 
EACH) 


PERFECT OMELETS EVERY TIME S 
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SUIT 
_ YOUR GUESTS 
TO A “TEA” 


n both hotels and private 

homes, especially on week- 
ends, more and more people 
are meeting in mid- or late 
afternoon to observe a charm- 
ing old English custom — tea, 
with all the delightful pastries, 
breads, sandwiches and 
sweets that traditionally ac- 
company it. Spread here is 
what the English call “formal 
tea” (“high tea” is what we 
think of as supper, and in- 
cludes a main dish as well). It 
is an occasion to bring out 
your tea service and invite 
friends to join in a gathering 
that can take the place of a 
cocktail party of even a light 
dinner. 


At left a glorious array of pos- 
sibilites: in the center, a plat- 
ter of marzipan fruit tarts, 
topped with whole strawber- 
ries, green grapes and apri- 
cots; curd cheesecakes, 
gleaming with bits of candied 
fruit; and Banbury tarts, 
squares with a lemony raisin 
filling. Above, and then mov- 
ing clockwise: tender spice 
buns; a round treacle tart sur- 
rounded by Continentals, bite- 
size pastries layered with jam 
and frosted with chocolate; a 
tray of splendid whole-wheat 
and raisin scones; a flaky 
fruit pastry filled with rum- 
tinged whipped cream, and 
slicked with apricot glaze; 
and a ginger tea cake served 
alongside Chelsea buns 
swirled with a filling of brown 
sugar and currants. Recipes 
for every royal mouthful plus 
an assortment of sandwiches 
and directions for brewing a 
perfect pot of tea, begin on 
page 38. 
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SPICE BUNS 
(pictured) 

1 pkg active dry yeast 1/4teaspoon ground 
11/4cups warm water (105 nutmeg 

to 115F) 1/4teaspoon ground 
1/4cup butter, softened allspice 
1/4cup light-brown sugar, 1/2teaspoon ground 

packed cinnamon 
2eggs Y/2cup currants 


2 tablespoons milk 
2tablespoons 
granulated sugar 


4 cufs unsifted all- 
purpose flour 

1 teaspoon salt 

1/4teaspoon ground 
cloves 


1. Sprinkle yeast over warm water (if possible, check 
temperature with thermometer) in large bow! of 
electric mixer; stir to dissolve. Add butter, brown 
sugar, eggs, 2cups flour, the salt, cloves, nutmeg, 
allspice and cinnamon. Beat at high speed until 
smooth — 2 or 3 minutes. 

2. Gradually add remaining flour and the currants. 
Continue beating, using a wooden spoon if dough 
is too stiff for mixer. Beat until dough is stiff and 
smooth and clears the side of the bowl. 

3. Place dough in a large oiled bowl. Turn once to oil 
top. Cover loosely with waxed paper or foil. Set in 
a warm place (85F), free from drafts, until double in 
bulk — about 1 hour. 

4. Turn dough out onto lightly floured board. Knead 
several times. Divide into 24 pieces. 

5. Form dough pieces into small balls, and place, 
11/2 inches apart, on lightly greased cookie sheets. 
Cover loosely, and let rise, as above, until double in 
bulk — about 45 minutes. 

6. Preheat oven to 350F. Bake 15 minutes, or until 
golden-brown. 

7. Meanwhile, , combine milk and granulated sugar 
in asmall saucepan. Bring to boiling. Use to brush 


tops of buns as soon as they are removed from the: 


oven. Let cool on wire rack. 
MAKES 2 DOZEN BUNS 


CURD CHEESECAKES 
(pictured) 


1 pkg(110z)piecrustmix 1tablespoon grated 


1 container (15 0z) whole- lemon rind 
milk ricotta 1/4 Cup Currants 
2eggs 1/2 cup mixed candied 
1/2 Cup Sugar fruit 
1/2 teaspoon ground 2 tablespoons light corn 
ginger syrup 


1. Make piecrust according to package directions. 
Roll out, one half at a time, 1/s inch thick. Use a 
4-inch fluted cookie cutter, or cut around a 4-inch 
lid, to make 8 circles from each half. Use each circle 
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to line a 21/2-inch fluted tart pan, pressing pastry 
evenly to bottom and side of pan; trim. 

2. Preheat oven to 350F. In medium bow], beat ri- 
cotta with eggs, sugar, ginger, lemonrind and cur- 
rants until well combined. 

3. Place tart pans on cookie sheets. Fill each with 
cheese mixture, dividing evenly. Bake 25 to 30 min- 
utes, or until filling is puffed and golden. 

4. Remove to wire rack; let cool completely. 

5. Meanwhile, finely chop the candied fruit, and 
combine with corn syrup. Remove tarts from pan. 
Spoon chopped fruit on tops, and refrigerate until 
well chilled — 11/2 hours. 

MAKES 16 CHEESECAKES 


BANBURY TARTS 
(pictured) 
1 pkg piecrust mix 2 tablespoons grated 
1 box (15 0z) dark raisins lemon peel 
Granulated sugar 1egg 


1. Prepare piecrust according to package directions. 
Divide in half; roll out and trim into two 9-inch- 
squares. Preheat oven to 375F. 

2. Place one 9-inch pastry square into the bottom of 
a 9-inch-square baking pan. 

3. In medium bowl, combine raisins with 1/2 cup 
granulated sugar, the lemon peel andegg. Stir until 
raisins are well coated with egg-and-sugar mixture. 
Turn into pan on top of pastry. 

4. Score the remaining pastry square into 16 
squares. Cut a small hole in the center of each 
square, usingan aspic cutter or knife. Fold the pastry 
in half. Gently lift onto raisin filling: unfold and pat 
into place. Sprinkle top with 1 tablespoon granula- 
ted sugar. Bake 20 minutes, or until top is golden 
and filling bubbles. 

5. Remove from oven, and cutinto squares imme- 
diately. Cool. Serve at room temperature. 
MAKES 16 TARTS 


WHOLE WHEAT SCONES 
(pictured) 
1 pkg active dry yeast 2 teaspoons salt 
11/4cups warm water(105 3cupsunsifted whole 
to 115F) wheat flour 
1/4 cup Sour cream All-purpose flour 


1. Soften yeast in warm water (if possible, check 
temperature with thermometer) in large bowl of 
electric mixer; stir to dissolve. Add sour cream, salt 
and 2 cups whole wheat flour. Beat at high speed 
until smooth — 2 or 3 minutes. 

2. Gradually add remaining whole wheat flour. 
Continue beating, using a wooden spoon if dough 


is too stiff for the mixer. Beat until dough is stiff and 
smooth and clears the side of the bowl. 

3. Place dough in a large oiled bowl. Turn once to oil 
top. Cover loosely with waxed paper or foil. Set in 
a warm place (85F), free from drafts, until double in 
bulk — about 1 hour. 

4. Turn dough out onto a lightly floured board. 
Knead 2 minutes, or untilsmooth and shiny. Divide 
in half. 

5. Grease a large cookie sheet. Shape each half of 
dough into asmooth ball. Place a ball at one end of 
cookie sheet. Patinto a 7-inch round. Witha sharp 
knife, score the round into eighths. Repeat with 
other half of dough. 

6. Cover loosely, and let rise, as above, until double 
in bulk — about 1 hour. 

7. Preheat oven to 350F. Bake 25 minutes, or until 
scones are deep golden-brown and sound hollow 
when tapped. Remove to cooling rack. Dust tops 
lightly with all-purpose flour, and serve warm. 
MAKES 16 SCONES 


TREACLE TART 
(pictured) 
1/2 pkg piecrust mix or 1 teaspoon grated lemon 
pastry for 1-crust pie peel 
1 cup grated fresh bread 1/2cupcurrants 
crumbs 1egg 
1/4 teaspoon ground 1 cup dark corn syrup 


ginger 


1. Prepare piecrust; roll out to a 10-inch round. Fit 
into an 8-inch fluted tart pan with removable bottom 
or into an 8-inch pie plate, with pastry extending 3/4 
inch up side. 

2. Preheat oven to 350F. In a medium bowl, toss to- 
gether bread crumbs, ginger, lemon peel and cur- 
rants. Add egg and corn syrup. Stir with fork until 
well combined. Turn into prepared pie shell. Bake 
40 minutes, or until edge is golden and filling is set. 
3. Remove to a wire rack; let cool completely. 
MAKES 6 SERVINGS 


VIENNESE CONTINENTALS 
(pictured) 


1 cup butter or Red and green food color 


margarine Chocolate-Butter Cream, 
4 egg whites right 
1 cup sugar 1/2 cup apricot preserves 
4 egg yolks 1/2 cup red-raspberry jam 


2 cups sifted all-purpose 
flour (sift before 
measuring) 


1. Preheat oven to 350F. Prepare two 
9-by-9-by-2-inch baking pans. Cuta sheet of foil 15 


inches long for each. Fold to make 9 inches wide. 
Place in bottom of pan with edges overhanging; 
grease foil on bottom. In large bowl, let butter stand 
at room temperature until softened. 

2. In medium bowl, with electric mixer, beat egg 
whites until soft peaks form when beater is slowly 
raised. Set aside. 

3. With same beater, at high speed, beat butter with 
sugar and egg yolks until light and fluffy. 

4. At low speed, beat in flour just until combined. 
Fold in egg whites. Divide batter into thirds. Color 
one third pink, one third green, and leave the re- 
maining third yellow. 

5. With spatula, spread 1/3 cup batter on bottom of 
each prepared pan to within 4 inch of edge. Bake 
8 minutes, or just until edges of cakes are golden- 
brown. Lifting with foil, carefully remove each layer 
to wire rack. Remove foil. 

6. Reuse foil or put more foil on pans; grease again. 
Spread each with batter and bake asin Step 5. Re- 
peat, making three layers of each color in all. 

7. Prepare Chocolate-Butter Cream. 

8. Place one yellow layer, top side up, on cookie 
sheet. Spread with one third of apricot preserves. 
Add pink layer. Spread with one third of raspberry 
jam. Add green layer; spread with one third of 
Chocolate-Butter Cream. Repeat layering twice, to 
make nine layers in all, ending with a plain layer. 
9. Set board or heavy, flat pan on top of cake to 
weight it down. Refrigerate overnight. 

10. Next day, trim edges of cake. Spread remaining 
Chocolate-Butter Cream over top of cake. 

11. Cutinto 11/2-inch squares, and store, covered, 
in refrigerator. 

MAKES 25 


CHOCOLATE-BUTTER CREAM 


2 squares unsweetened 
chocolate 

1/4cup butteror 
margarine, softened 

2 cups unsifted 
confectioners’ sugar 


1/ateaspoon salt 

1 teaspoon vanilla 
extract 

2to3 tablespoons milk 


1. Melt chocolate over hot water. Remove from 

heat; let cool. 

2. In medium bowl, combine butter, sugar, salt, 

vanilla and 2 tablespoons milk. With wooden 
spoon, or portable electric mixer at medium speed, 

beat until mixture is smooth. 

3. Add chocolate; continue beating until frosting is 

thick enough to spread. 

4. If frosting seems too thick, gradually beatin alittle 

more milk. Use to cover two layers of Continentals 
and frost top. 
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MARZIPAN FRUIT TARTS 


(pictured) 
i/2cup butter or 1 can (8 0z) almond paste 
margarine, softened 1 egg white 
i/4cup Sugar 1/2can(8-0z size) apricot 
1/4teaspoonalmond halves, drained 
extract 1/4 |b seedless green 


V/atablespoon milk 

11/4cups unsifted all- 
purpose flour 

1/4cup chopped 
unblanched almonds 


grapes 

1/2 pint box small 
strawberries 

1/2 Cup apricot preserves 


1. In large bowl, with portable electric mixer at me- 
dium speed, beat butter, sugar and almond extract 
until light and fluffy. 

2. With wooden spoon, stir in milk, flour and al- 
monds; then mix with hand until dough is smooth. 
3. Form into a roll 21/ inches thick; refrigerate 1 
hour. 

4. Meanwhile, break almond paste into piecesina 
medium bowl. Add egg white, and beat until com- 
pletely combined. Put mixture into a pastry bag with 
amedium-rope tip. 

5. Preheat oven to 350F. Slice cookie dough into 18 
rounds. Place 1 inch apart on ungreased cookie 
sheets. Pipe a border of almond-paste mixture 
around each. Bake 12 to 15 minutes, or until gold- 
en. Remove to rack to cool. 

6. Drain apricots. Wash grapes and strawberries. 
Slice grapes in half lengthwise. Melt apricot pre- 
serves in asmall saucepan. 

7. Arrange fruit in cookie shells. Brush with pre- 
serves. Refrigerate until serving. 


MAKES 18 TARTS 
CHELSEA BUNS 
(pictured) 
2/3cup milk 33/4 cups unsifted all- 


Granulated sugar 
1 teaspoon salt 


purpose flour 
1 teaspoon grated lemon 


Soft butter peel 

1/4cup warm water(105to 1/3cup light-brown sugar 
115F) /2teaspoon ground 

1 pkg active dry yeast cinnamon 

2eggs 1/2cupcurrants 


1. Heat milk just until bubbles form around edge of 
pan. Add 2 tablespoons granulated sugar, the salt 
and 1 cup butter; stir to dissolve. Cool to luke- 
warm. 

2. If possible, check temperature of water with ther- 
mometer. Pour into large bowl of electric mixer. 
Sprinkle yeast over water, and stir to dissolve. 

3. Add milk mixture, eggs and 2 cups flour. Beat un- 
til smooth — 2 to 4 minutes. 
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4. Gradually add remaining flour and lemon peel. 
Continue beating, using a wooden spoon if dough 
is too stiff for mixer. Beat until dough is stiff and 
smooth and clears the side of the bowl. 

5. Place dough in large oiled bowl. Turn once to oil 
top. Cover loosely with waxed paper or foil. Set in 
awarm place (85F), free from drafts, until double in 
bulk — about 1 hour. 

6. Turn dough out onto lightly floured pastry cloth 
or board. Divide in half. Roll out one half into a 
10-by-8-inch rectangle. Spread with 1 tablespoon 
soft butter. 

7. Combine brown sugar and cinnamon. Sprinkle 
about one fourth of mixture over buttered dough 
along with 2 tablespoons currants. Starting at an 
8-inch side, fold one third of dough over. Fold other 
end of dough over top to make three layers, as for 
puff pastry. Then fold in half to make a rectangle 
about 4 by 31/2 inches. 

8. Roll out dough again to make a 10-by-8-inch rec- 
tangle. Spread with 1 tablespoon butter; sprinkle 
with brown-sugar mixture and 2 more tablespoons 
currants. Starting ata 10-inch side, roll up jelly-roll 
fashion. Moisten edge slightly, and press to stick to- 
gether. Repeat with other half of dough. 

9. Slice each roll into 16 spirals. Place, 11/2 inches 
apart, on greased cookie sheets. Cover loosely and 
let rise, as above, until double in bulk — about 45 
minutes. 

10. Preheat oven to 350F. Sprinkle tops of buns 
with granulated sugar, using about 2 tablespoons in 
all. Bake (half at atime, if necessary) 15 minutes, or 
until golden-brown. Let cool on wire rack. 

MAKES 32 BUNS 


FRUIT PASTRY 
(pictured) 


1 pkg (171/402) frozen puff 
pastry 

1 egg yolk 

1 teaspoon water 

1/2 cup heavy cream 

2 tablespoons rum 

2 tablespoons 
confectioners’ sugar 


1/2pint box strawberries 

i/slb green grapes 

1 can (8 02) pineapple 
chunks 

1/4cup apricot preserves 


1. Remove 1 strip of frozen pastry from package. 
Let stand atroom temperature 20 minutes to thaw. 
Rewrap remaining pastry, and return to freezer for 
another use. 

2. Preheat oven to 375F. Unfold pastry on an un- 
greased cookie sheet. Cut lengthwise to make one 
strip 41/2 inches wide and two strips 1 inch wide. 
Wrap and refreeze remaining pastry. 

3. Mix egg yolk with 1 teaspoon water. Brush 
41/2-inch pastry strip with the egg mixture. Place a 


l-inch strip along each long side. Score strips 
diagonally. Brush top of strips with egg. Prick 
bottom of pastry all over with tines of a fork. 

4. Bake pastry 15 minutes, or until golden-brown. 
Remove to wire rack. 

5. In small bowl, beat cream with 1 tablespoon rum 
and the confectioners’ sugar until stiff. Refrigerate. 
6. Wash and drain strawberries and grapes; cut each 
in half. Drain pineapple chunks; split each chunk in 
half. 

7. When pastry is cool, spoon whipped cream into 
center, and spread to make level. Arrange fruit on 
top, as pictured. 

8. Stir remaining tablespoon rum into apricot pre- 
serves in asmall saucepan. Bring to boiling. Brush 
over fruit. Refrigerate. Cut crosswise into strips to 
serve. 

MAKES 6 SERVINGS 


GINGER TEA CAKE 
(pictured) 


2 tablespoons syrup 
from preserved ginger 


2 cups unsifted all- 
purpose flour 
1 teaspoon baking 


powder Frosting 
1 cup butter or 1 cup unsifted 
margarine confectioners’ sugar 
1 cup granulated sugar Water 
4eggs 2 pieces preserved 
1/2cup chopped ginger 
preserved ginger in 
syrup 


1. Sift flour with baking powder; set aside. 

2. Preheat oven to 300F. Grease and flour an 
8'/2-by-41/2-by-21/2-inch loaf pan. 

3. In large bowl of electric mixer, at medium speed, 
cream butter with granulated sugar until very light 
and fluffy. Gradually beat in eggs, one at at time, 
beating well after each addition. Beatin 1/2 cup gin- 
ger and the ginger syrup. 

4. Atlow speed, stir in flour mixture just until com- 
bined. Do not overbeat. 

5. Turn into prepared pan. Bake 13/4 hours, or until 
a cake tester inserted in center comes out clean. 
Cover top loosely with foil during last 15 minutes to 
prevent overbrowning. 

6. Let coolon wire rack 10 to 15 minutes. Remove 
cake from pan, and cool completely. 

7. Make Frosting. In a small bowl, combine 
confectioners’ sugar and 2 to 4 tablespoons water; 
beat with wooden spoon until mixture is the 
consistency of a soft frosting. Spoon on top of cake, 


and swirl with a spatula. Slice the pieces of 
preserved ginger into wedges. Arrange in groups to 
form flowers, as pictured. 

MAKES 12 SERVINGS 


THE PALACE HOTEL “GOLD ROOM” SCONES 


(pictured) 
32/3 cups unsifted all- i/2cup butter 
purpose flour 2eggs 
1/2Cup Sugar 3/4cup milk 
11/2tablespoons baking 3/4cup raisins 
powder 1/3 cup honey 


1 teaspoon salt 


1. Preheat oven to 425F. Combine flour, sugar, 
baking powder and salt in a large bowl; mix well. 
2. Cut butter into flour mixture with a pastry blender 
or 2 knives (used scissors fashion) until mixture re- 
sembles coarse cornmeal. 

3. Add eggs, milk and raisins to flour mixture. Stir 
quickly with a fork until dough leaves the side of the 
bowl and forms a ball. 

4. Spoon onto ungreased cookie sheets to make 20 
scones in all. Be careful to leave 1-inch space be- 
tween scones. Bake 12 to 15 minutes, or until gold- 
en. 

5. Remove to wire rack; brush immediately with 
honey. Serve at once with butter, jam and whipped 
cream. 


MAKES 20 SCONES 
TOMATO CURRY ROUNDS 
1 loaf (1 |b) thin-sliced 1/4teaspooncurry powder 
white bread Dash salt 


3 tablespoons butter or 2or3 large tomatoes, 
margarine, softened washed and very thinly 
1/2 teaspoon lemon juice sliced 


1. Using a 2-inch scalloped cookie cutter, cut 48 
rounds from bread. 
2. With aspic cutter or sharp knife, remove and dis- 
card asmallscalloped round, about 3/ inch in dia- 
meter, from center of 24 bread rounds. Cover all 
rounds with damp paper towels. 
3. In small bowl, combine butter, lemon juice, curry 
powder and salt; mix well. Spread over the 24 uncut 
bread rounds. 
4. Using same 2-inch scalloped cutter, cut 24 toma- 
to rounds. Place tomato rounds on bread. Top with 
cut-out bread rounds; press together lightly. 
5. To store: Arrange in shallow pan. Cover with 
damp paper towels, then with plastic wrap. Refrig- 
erate until serving. 

, MAKES 24 


SUIT YOUR GUESTS TO A “TEA” $ 
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CUCUMBER SANDWICHES 


1 loaf (1 Ib) thin-sliced 1/2teaspoon grated lemon 
white bread peel 

1/3 Cup butter or 3 teaspoons lemon juice 
margarine, softened 1 long cucumber 

2 tablespoons chopped 
parsley 


1. Using a 2-inch round cookie cutter, cut 48 rounds 
from bread. Cover with damp paper towels. 

2. In asmall bowl, combine butter, parsley, lemon 
peel and lemon juice; mix well. Spread all rounds 
with lemon-butter mixture. 

3. Wash cucumber. Slice, unpared, into thin cross- 
wise slices, to make at least 24 slices. 

4. Arrange slices on buttered side of 24 bread 
rounds. Top with remaining bread, buttered side 
down. Press together lightly. 

5. To store: Arrange in shallow pan. Cover with 
damp paper towels, then with plastic wrap. Refrig- 
erate sandwiches until serving. 

MAKES 24 


HAM TEA SANDWICHES 


24 thin slices firm white 2 teaspoons Dijon-style 
bread mustard 

6 tablespoons butter or 1/4 lb thinly sliced boiled 
margarine, softened ham 

2 tablespoons well- 
drained prepared 
horseradish 


1. Trim bread, several slices at a time, to 21/2-inch 
squares. Cut diagonally to make triangles. Cover 
with damp paper towels. 

2. In small bowl, combine butter, horseradish and 
mustard. Spread on the 48 bread triangles. 

3. Using one bread triangle for a pattern, cut ham in- 
to triangles. Arrange ham on buttered side of 24 
bread triangles. Top with remaining bread triangles, 
buttered side down. 

4. To store: Arrange in shallow pan. Cover with 
damp paper towels, then with plastic wrap. Refrig- 
erate until-serving. 

MAKES 24 


AGOOD CUP OF TEA 


In addition to the array of delicious pastries, breads 
and sandwiches served ata tea, an essential part of 
the show should always be a great cup of tea. The 
variety of teas available in this country has increased 


tremendously with the new interest in serving tea. 
Selecting a tea to serve can now be as exciting an 
experience as selecting a wine. You may choose to 
serve only your favorite blend or a selection of teas. 
For ease of serving, however, it is best to limit 
choices to three. 

There are three general classifications of teas: 
black, green and brown or oolong. The tea leaves 
can all come from the same bushes; it is the processing 
that makes them different. Black tea, the most 
popular in the United States, undergoes an oxida- 
tion process that turns the leaves black. It produces 
arich, dark-looking tea. Green tea is not oxidized; 
it produces a mild tea thatis very light green in color, 
even at full strength. Brown or oolong tea is in be- 
tween. It is semi-processed and produces a tea that 
is somewhere between black and green in flavor and 
light in color. In addition to processing, there are 
subtle differences in flavor produced by soil and cli- 
mate in the area in which they are grown. Almostall 
the teas on the market are blends of as many as 30 
different leaves, sometimes with the addition of spic- 
es or fruit flavors. If you are serving more than one 
tea, anice selection would be one black blend, one 
green or oolong and a spiced tea. 

No matter which kind of tea you choose, making 
the tea properly can make a big difference in the 
flavor. 


To make a really good cup of tea: 

1. Bring freshly drawn cold water to a full boil. 

2. Use ateapot for brewing, even for one cup. Pre- 
heat the pot by filling it with very hot water and al- 
lowing it to stand for several minutes. 

3. Use one teaspoonful or 1 bag of tea for each cup 
of water 

4. Let the tea brew 3 to 5 minutes. If you like weak 
tea, let the tea brew the full time and then add boiling 
water; don’t cut the brewing time. Some teas brew 
light and some dark, so brew by time, not color. 
5. Stir tea before pouring it, to make the strength 
uniform. 

6. Serve tea with lemon or milk, not cream. 


A convenient way to make tea fora large crowd 
is to make a tea concentrate. To serve 25 people, 
bring 1 quart of fresh cold water to boiling. Pour it 
over ¥/3 cup of loose tea or 36 tea bags. Cover, and 
let stand 5 minutes; then strain it into a 4-to-6-cup 
teapot, and hold it at room temperature (it is best not 
made more than four hours in advance). To serve, 
pour 2 tablespoons of concentrate into acup and fill 
the cup with boiling water. 


$= SUIT YOUR GUESTS TO A “TEA” 


Flaky 
Phyllo 


hyllo is a tissue-thin pastry that has always been 

popular in the Middle East and Eastern Europe (the 
Greeks layered it with honey and nuts to create the 
classic dessert baklava.) But phyllo also adapts easily 
to American dishes, and can be used in a multitude of 
imaginative and delicious ways: as a cover or cradle 
for main-course casseroles and dessert pies or as the 
basis for crisp hors d’oeuvres and teatime tortes. Don’t 
even think of making the dough from scratch — it is a 
painstaking process, and few people have the time or 
patience for it. Instead, buy one of the good commer- 
cially prepared varieties of phyllo available in the 
refrigerated or frozen-food section of your store (then 
the dough can be stored in your own refrigerator for 
up to two months, longer in your freezer). As delicate 
as the dough is, it is easy to work with, and makes a 
marvelous substitute for pastry in any dishes that nor- 
mally call for pastry dough. 


W Fresh-Asparagus Basket 


A Moussaka in Pastry Ramekins 


44 


FRESH-ASPARAGUS BASKET 
(pictured on page 43) 


1/4 cup butter or 
margarine, melted 

2 thin lemon slices 

Hollandaise Sauce, 
below 


9 phyllo-pastry leaves 
1/4 cup butter, melted 
2 |b fresh asparagus 
Boiling water 

11/2 teaspoons salt 


1. Preheat oven to 350F. Place one phyllo-pastry 
leaf on board; brush with a little butter. Continue 
layering and brushing with butter, making 8 layers. 
2. Cut to make a rectangle 14 by 9 inches. Usinga 
1-inch round cookie cutter, make ascalloped edge 
all around. Fit into a 10-by-6-inch baking dish. 

3. Bake until golden-brown — 10 to 15 minutes. Let 
cool; carefully remove from baking pan. 

4. Tomake handle, place one sheet phyllo pastry on 
board; brush very well with butter. From short end, 
roll up, jelly-roll fashion. 

5. Place on baking sheet, and curve to form a handle 
no more than 5 inches long. Bake 8 to 10 minutes, 
or until golden. Let cool. Set each end into side of 
basket, as pictured. (Fasten with toothpick, if neces- 
sary.) Set aside until ready to serve. Do not refriger- 
ate. 

6. Just before serving, cook asparagus: Break or cut 
off tough ends of asparagus. Wash asparagus well 
under cold running water. With vegetable parer, 
scrape skin and scales from stalks. 

7. Bunch stalks together; tie with string. Place up- 
right in deep saucepan. Add 2 inches boiling water 
and salt. 

8. Return to boiling; cook, covered, 15 to 20 min- 
utes. Pierce lower part of stalks with fork, to see if 
they are tender; be sure not to overcook. 

9. Drain asparagus well, being careful not to break 
stalks. Arrange in basket; pour 1/4 cup melted butter 
overall. Garnish with lemon slices. Serve with Hol- 
landaise Sauce. 


MAKES 6 SERVINGS 
HOLLANDAISE SAUCE 
3 egg yolks 1/8 teaspoon salt 
1/2cup (1 stick) butter, cut © Dash ground red pepper 
into 8 pieces 1/8 teaspoon coarsely 
2 tablespoons lemon ground black pepper 
juice 


1. In top of double boiler, with wire whisk, beat egg 
yolks just until blended. Cook over hot, not boiling, 
water, stirring constantly with a whisk, until the mix- 
ture begins to thicken — takes about 1 minute. 

2. Add butter, 1 tablespoon (1 piece) ata time, beat- 
ing continuously after each addition until butter is 
melted, before adding next piece of butter — takes 
about 5 minutes in all. Hot water in double-boiler 


$% FLAKY PHYLLO 


base should not touch bottom of pan above; water 
should not be allowed to boil. (If it should start to 
bubble, add a little cold water at once to cool it.) 
Sauce curdles easily over high heat. 

3. Remove double-boiler top from hot water. Using 
a wire whisk, slowly beat in lemon juice, then salt 
and peppers, beating just until sauce becomes thick 
as mayonnaise. To keep warm, add cold water to 
hot water in bottom of double-boiler, to make luke- 
warm; replace sauce, covered, over water, not 
heat. 

MAKES 1 CUP 


MOUSSAKA IN PASTRY RAMEKINS 


(pictured on page 43) 
8 Pastry Ramekins, 1/2 cup grated Cheddar 
below cheese 
Moussaka, page 45 2 tablespoons dry bread 
1/2 Cup grated Parmesan crumbs 


cheese 


1. Replace Pastry Ramekins in tart pans, if they have 
been removed. Preheat oven to 350F. 

2. Place half of eggplant slices from Moussaka in 
bottoms of ramekins, dividing evenly; overlap 
slightly. Sprinkle each with 1 teaspoon each grated 
Parmesan and Cheddar cheeses. 

3. Add bread crumbs to Moussaka meat sauce; 
pour sauce over eggplant, dividing evenly. Sprinkle 
each with 1 teaspoon of each cheese. 

4. Layer rest of eggplant slices over meat sauce, 
overlapping as necessary. Pour Moussaka Cream 
Sauce over all. Sprinkle tops with remaining 
cheese. 

5. Place on cookie sheets. Bake 30 to 35 minutes, 


‘or until golden-brown and tops are set. If desired, 


run under broiler 1 minute to brown more. Cool 
slightly. Carefully loosen edge of pastry with sharp 
knife; gently remove pastries from pans. Serve at 
once. 

MAKES 8 SERVINGS 


PASTRY RAMEKINS 


1 pkg (16 02) phyllo- 
pastry dough 


1/2 cup butter, melted 


1. Preheat oven to 350F. 

2. For each ramekin, brush 3 pastry leaves with but- 
ter. Place one on top of the other. Fold sheets in half 
crosswise. Cut a 7-inch circle from center. 

3. Gently ease pastry round into a tart pan, 51/2 to6 
inches in diameter. Repeat with rest of pastry to fill 
8 tart pans. Prick bottoms of shells several times with 
fork, to prevent puffing in center. 

4. Place on cookie sheets. Bake 12 to 14 minutes, 


or until golden-brown. Let coolin panson wire rack. 
Gently loosen edges with sharp knife. Remove from 
tart pans, if not using at once. * 


MAKES 8 RAMEKINS 


MOUSSAKA 


Meat Sauce 

2 tablespoons butter 

1 cup finely chopped 
onion 

11/2 |b ground chuck or 
lamb 

1 clove garlic, crushed 

1/2 teaspoon dried 
oregano leaves 

1 teaspoon dried basil 
leaves 

1 teaspoon salt 

1/2 teaspoon cinnamon 

Dash pepper 


2 eggplants (1-lb, 4-0z 
size), washed and 
dried 

Salt 

1/2 Cup butter, melted 


Cream Sauce 

2 tablespoons butter 

2 tablespoons all- 
purpose flour 

1/2 teaspoon salt 

Dash pepper 

2 cups milk 

2eggs 


2 cans (8-0z size) tomato 
sauce 


1. Make Meat Sauce. In 2 tablespoons hot butter 
in 31/2-quart Dutch oven, sauté onion, chuck and 
garlic, stirring, until brown — 10 minutes. Add 
oregano, basil, 1 teaspoon salt, the cinnamon, dash 
pepper and the tomato sauce; bring to boiling, 
stirring. Reduce heat; simmer, uncovered, 1/2 hour. 
2. Halve unpared eggplant lengthwise; slice cross- 
wise 1/2 inch thick. Place in bottom of broiler pan; 
sprinkle lightly with salt; brush lightly with 1/2 cup 
melted butter. Broil, 4 inches from heat, 4 minutes 
per side, or until golden. 

3. Make Cream Sauce. In medium saucepan, 
melt butter. Remove from heat; stir in flour, salt and 
pepper. Add milk gradually. Bring to boiling, 
stirring, until mixture is thickened. Remove from 
heat. In small bowl, beat eggs with wire whisk. Beat 
in some hotcream-sauce mixture; return mixture to 
saucepan; mix well. Set aside. 


BROCCOLI-AND-CHEESE PIE 
(pictured on page 46) 


8 phyllo-pastry leaves 1/2lb fetacheese, 


1/4cup butter crumbled 
1/2cup finely chopped 1/4cup chopped parsley 
onion 2 tablespoons chopped 
3 pkg (10-02 size) frozen fresh dill 
chopped broccoli, 1 teaspoon salt 
thawed and well 1/gteaspoon pepper 
drained 1/2cup butter, melted 
3eggs 


1. Preheat oven to 350F. Let pastry leaves warm to 
room temperature according to directions on label. 


2.In cup hot butter in medium skillet, sauté onion 
until golden — about 5 minutes. 

3. Add broccoli; stir to combine with onion. Re- 
move from heat. 

4. In large bowl, beat eggs with rotary beater. With 
wooden spoon, stir in cheese, parsley, dill, salt, 
pepper and broccoli-onion mixture; mix well. 

5. Line inside of a 9-inch round pan with removable 
bottom, or a 9-inch springform pan with rim in 
place, with four phyllo-pastry leaves, overlapping 
and brushing top of each with melted butter. (See 
Note.) 

6. Pour filling mixture into pastry-lined pan. Fold 
overlapping edges of pastry leaves overtop of filling. 
7. Cut four (9-inch) circles from remaining phyllo 
leaves. Brush each with butter; layer one over the 
other on top of pie. With scissors, cut through leaves 
to make eight sections, as pictured. Pour any re- 
maining butter over top. Place on jelly-roll pan to 
catch drippings. 

8. Bake 40 to 45 minutes, or until top crust is puffy 
and golden. Serve warm. 

MAKES 8 SERVINGS 

Note: Keep unused pastry leaves covered with 
damp paper towels to prevent drying out. 


FRUIT TARTLETS 
(pictured on page 47) 


18 phyllo-pastry leaves 

1/2cup butter, melted 

6 large strawberries, 
washed and chilled 

1/2cupsmallseedless 
green grapes, washed 
and chilled 


1/2cup large blueberries, 
washed and chilled 

1 can (8 oz) crushed 
pineapple, well 
drained and chilled 

2/scCup apricot preserves 

1 tablespoon fruit juice 


1. Place one sheet of phyllo pastry on board. Brush 
with alittle melted butter. Continue layering pastry 
leaves and brushing with butter to make 6 layers. 
Brush top layer well with butter. 

2. With acookie cutter, cut out 12 circles, 31/2 inches 
in diameter. Preheat oven to 350F. 

3. Repeat layering pastry leaves and brushing with 
butter once more. Cut circles; there will be 24 in all. 
4. Fit pastry circles into very small cupcake pans, 
about 11/2 inches in diameter. Bake until 
golden — 10 minutes. 

5. To serve: fill each pastry tartlet with a different 
fruit, making six of each. Mix apricot preserves with 
1 tablespoon fruit juice or water. Use to spoon over 
top of fruit generously. Serve within afew hours, or 
pastry may become sogay. 

MAKES 24 TARTLETS 
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Fresh-Rhubarb-Apple Pie > 


BAKLAVA 
Syrup 2 cups finely chopped or 
3/4 Cup Sugar ground walnuts 
3/4 Cup water 1 cup finely chopped or 
11/2 cups honey ground blanched 
2-inch cinnamon stick almonds 
4 lemon slices 3/4 cup Sugar 
4 orange slices 1/2teaspoon ground 
cinnamon 
11/2 pkg (1-Ib size) 1/4teaspoon ground 
prepared phyllo-pastry nutmeg 
leaves (see Note), 15 by  11/2cupssweet butter, 
12 inches, about 32 melted 
leaves 


1. Make Syrup. In medium saucepan, combine 3/4 
cup sugar and 34 cup water. Bringto boiling, stirring 
to dissolve sugar; add honey, cinnamon stick and 
lemon and orange slices. Reduce heat; simmer, un- 
covered, 10 minutes. Strain; cool. Should measure 
21/2 cups. 

2. Preheat oven to 325F. Remove pastry leaves 
from package. In small bowl, mix walnuts, almonds, 
sugar, ground cinnamon and nutmeg. Place 2 pas- 
try leaves in a 151/2-by-101/2-by-1-inch jelly-roll 
pan; brush top leaf with some of melted butter. 

3. Continue stacking leaves, 14 in all, and buttering 
every other leaf. (Keep rest covered with damp 
towels to prevent drying.) Sprinkle with third of nut 
mixture. Add 6 more leaves, brushing every other 
one with butter. Sprinkle with third of nut mixture. 
4. Layer 6 more leaves, brushing every other one 
with butter. Sprinkle with the last third of nut mix- 
ture. Stack remaining pastry leaves on top, brushing 
every other one with remaining melted butter and 
buttering top pastry leaf. Trim edges, if necessary. 
5. With sharp knife, cut through top layer on long 
side; make 8 diagonal cuts at 11/2-inch intervals. 
Then, starting at one corner, make 9 cuts, on diag- 
onalat 11/2-inchintervals, to form diamonds. (Cut 
through top layer only; do not cut through layers.) 
6. Bake 60 minutes, or until golden and puffy. Turn 
off heat. Leave in oven 60 minutes; remove. 

7. Pour cooled syrup over hot baklava. Following 
diamond pattern, cut all the way through baklava. 
Cool in pan — to absorb syrup — on wire rack. 
MAKES 35 PIECES 

Note: If frozen, thaw in refrigerator. 


Fruit Tartlets >» 


<4 Broccoli-and-Cheese Pie 
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WALNUT-APPLE PIE 
(pictured below) 


Filling 10 cups thinly sliced, 
11/2 Cups sugar pared tart apples 
3 tablespoons all- 2 tablespoons lemon 


purpose flour juice 

11/2 teaspoons ground 11/2cups coarsely 
cinnamon chopped walnuts 

1/4 teaspoon ground 
nutmeg 12 phyllo-pastry leaves 


1/4 teaspoon salt 1/2cup butter, melted 


1. Inalarge bowl, toss sugar with flour, cinnamon, 
nutmeg and salt; mix well. Sprinkle apples with lem- 
on juice. Add apples and nuts to sugar mixture; toss 
gently to combine. Set aside. Preheat oven to 375F. 
2. Brush one pastry leaf lightly with butter. Arrange 
in a 10-inch pie plate. Layer seven more leaves, 
brushing each with butter. Turn apple filling into 
pastry-lined pie plate. 

3. Arrange a pastry leaf over filling; brush lightly with 
butter. Layer on top three more leaves, brushing 
each with butter. With scissors, cut a 3-inch-wide cir- 
cle from center of top crust. 

4. Trim edge all around, leaving a 2-inch overhang. 
Fold overhang under; form into an edge all around. 


Bake 50 to 60 minutes, or until apples are tender 
and crust is golden. 
MAKES 8 SERVINGS 


FRESH-RHUBARB-APPLE PIE 
(pictured on page 47) 


2 cups granulated sugar 5 cups fresh cut-up 


1/2cup all-purpose flour rhubarb 
1 teaspoon ground 1 tablespoon lemon juice 
cinnamon 2 tablespoons butter, 
1/a teaspoon ground melted 
nutmeg 10 phyllo-pastry leaves 
1/4teaspoon salt 1/2cup butter, melted 
4cups thinly sliced, 1 egg yolk 


pared tart cooking Confectioners’ sugar 


apples 


1. In large bowl, combine granulated sugar, flour, 
cinnamon, nutmeg, salt, apples, rhubarb, lemon 
juice and 2 tablespoons melted butter; toss lightly. 
2. Preheat oven to 375F. Brush each of six pastry 
leaves with a tablespoon of butter. Layer one on top 
of other in a 10-inch pie plate. With scissors, trim 
edge, leaving a 2-inch overhang. 

3. Butter and layer four remaining pastry leaves. 


With a serrated knife or pastry wheel, cut into 
11/4-inch strips. 

4. Turn filling into pastry shell» With pastry strips, 
form lattice over pie filling. With scissors, trim pastry 
to edge of pie plate. 

5. Brush edge of pie with slightly beaten egg yolk. 
Fold overhang of pastry up over rim and strips of 
pastry, and press to form an edge all around. (It may 
be necessary to place a cookie sheet or foil under- 
neath to catch drippings.) 

6. Bake 1 hour, or until pastry is golden-brown and 
filling is bubbly. Serve slightly warm, sprinkled with 
confectioners’ sugar. 

MAKES 8 SERVINGS 


STRAWBERRY CREAM TORTE 


8 phyllo-pastry leaves 1/4 cup confectioners’ 
1/2 cup butter, melted sugar 

Granulated sugar 1/2 pint strawberries 
2 cups heavy cream 1/2 cup currant jelly 


1. Thaw pastry leaves as package label directs. Keep 
leaves not being used covered with damp cloth. 
2. Line two cookie sheets with brown paper. Pre- 
heat oven to 350F. 

3. On board, arrange one pastry leaf. Brush with 1 
tablespoon melted butter; sprinkle with 1 table- 
spoon granulated sugar. Arrange another leaf on 
top; brush with butter; sprinkle with sugar. Repeat 
until all leaves are used. Brush top leaf with butter, 
but do not sprinkle with sugar. 

4. With a sharp knife, from long side, cut into four 
rectangles. Place two rectangles on each prepared 
cookie sheet. Bake 12 to 15 minutes, or until gold- 
en. Cool on wire rack. (See Note 1.) 

5. To serve: Beat cream with confectioners’ sugar 
until stiff. Refrigerate until ready to use. 

6. Wash, hull and slice strawberries. Over low heat, 
melt currant jelly. 

7. Fill pastry bag (see Note 2) with a number-5 star 
tip with whipped cream. Place one pastry rectangle 
on serving plate. Pipe one third of whipped cream 
in strips on pastry. Place second layer on top; frost 
with cream; repeat with third layer. Arrange last 
layer ontop. Brush top of pastry with some melted 
currant jelly. Decorate with sliced strawberries. 
Brush berries with rest of jelly. Refrigerate until 
serving — atleast 2 hours. With sharp knife, cut into 
11/2-to-2-inch slices. 

MAKES 8 SERVINGS 

Note 1: You may bake pastry layers several days 
ahead. Store in a cake tin or plastic container at 
room temperature. 

Note 2: Or put pastry layers together, spread with 
whipped cream, one third between each two layers. 


APPLE STRUDEL 


1/2 pkg (1-Ib size) phyllo- 
pastry leaves 


1/4 teaspoon salt 
1 tablespoon grated 


1/2 Cup packaged lemon peel 
unseasoned dry bread 1can(1lb, 4 0z) sliced 
crumbs apples, drained 


3/4 Cup ground almonds 
Granulated sugar 
Ground nutmeg 


1/2 cup raisins 
3/4 cup butter or 
margarine, melted 
Ground cinnamon 2 tablespoons butter or 
1/4 Cup brown sugar, margarine 
packed Confectioners’ sugar 
2 tablespoons all- Sour-Cream Sauce, 
purpose flour below 


1. If pastry leaves are frozen, defrost as label directs. 
Meanwhile, in small bowl, combine bread crumbs, 
almonds, 1/2 cup granulated sugar, 1/4 teaspoon 
nutmeg and 1/4 teaspoon cinnamon; mix well. 

2. Tomake apple filling, in medium bowl, combine 
1/2 cup granulated sugar, the brown sugar, flour, 1/4 
teaspoon nutmeg, !/2 teaspoon cinnamon, the salt 
and grated lemon peel; mix well. Add drained ap- 
ples and raisins; toss lightly. 

3. Preheat oven to 375F. Line a 151/2-by-101/2-inch 
jelly-roll pan with brown paper. 

4. Remove pastry leaves from package. Keep 
leaves not being used covered with damp cloth. 
Layer two sheets of pastry at a time in pan; brush 
with 2 tablespoons melted butter; then sprinkle with 
2 tablespoons crumb mixture. Continue layering 
two pastry leaves and sprinkling with butter and 
crumbs five more times, using 12 pastry leaves in all. 
5. Then sprinkle remaining crumb mixture over one 
fourth of pastry, on short side. Spoon apple filling 
over crumb mixture. Dot top of filling with 2 table- 
spoons butter. Roll up like jelly roll as tightly as pos- 
sible. 

6. Brush all over with remaining melted butter. Bake 
1 hour, or until nicely browned. 

7. Letcool5 minutes; transfer to wooden board or 
serving platter. Sprinkle lightly with confectioners’ 
sugar. Serve warm, with Sour-Cream Sauce. 
MAKES 10 SERVINGS 


SOUR-CREAM SAUCE 


1 pint sourcream 1/2 teaspoon ground 
6 tablespoons confec- nutmeg 

tioners’ sugar 
1 teaspoon ground 

cinnamon 


In small bowl, combine all ingredients; mix well. 
Turn into serving bow]; chill well. 
MAKES 2 CUPS 
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Elegant Puff Pastry 


| he gorgeous ogee jel 
extravagant Pithivier torte; 8 


to the letter, but with our step-by-s 
cook who mes to be great 
tr 


most elegant of all pastries 


PUFF PASTRY 


2 bars (4-02 size) butter 

2 cups sifted (sift before 
measuring) all- 
purpose flour 
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1. Cuteach bar of butter into < p 
a sheet of foil, arrange strips ¢c a se togetherina ieee 
layer, to forma rectangle. Refrigerate untilr 
use. 

2. Into medium bow/, sift flour with sa t. Wi ith fork, 
stir in ice water until well combined (diagram a). 
Dough willbe dry. Mix dough with hands until flour 
disappears. Shape into a ball. 

3. On unfloured surface, knead dough until smooth 
and elastic — about 10 minutes. Cover with bowl; let 
rest 20 minutes. 

4. On lightly floured surface, roll out dough into a 
16-by-6-inch rectangle (diagram b) Place chilled 
butter strips on half of dough, to within ¥/ inch of 
edges (diagram c). 

5. Fold other half of dough over butter; press edges 
together firmly with rolling pin or fingertips to seal 
(diagram d). Refrigerate in foil, 30 minutes 

6. With rolling pin, tap dough lightly several times 
to flatten butter. With folded side of dough atleft, on 
lightly floured surface, quickly roll out lengthwise in- 
to an 18-by-6-inch rectangle, pulling out corners to 
keep square (diagram e) 

7. From short side, fold dough into thirds, Ronin 
sure edges and corners are even: press edges firmly 
to seal a f). You will have a 6-inch square 
(diagram gq). Refrigerate, in foil, 30 minutes. 
8. Starting from center, with quick, light strokes, roll 
out dough, on lightly floured surface lengthwise, in- 
to an 18-by-6-inch rectangle. Fold in thirds, as 
above. Refrigerate, in foil, 30 minutes. 
9. Repeatrolling, folding and chilling dough 4 times. 
10. Refrigerate, in foil, until ready to use. 
MAKES 1 POUND 
Note: Puff Pastry dough may also be freezer- 
wrapped and stored in freezer until used. 
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MARS 


2tablespoons 
cornstarch 

Ys teaspoon salt 

2 cups light cream 


Topping 

1 cup heavy cream 

acup sifted 
confectioners’ sugar 


1 teaspoon vanilla 3 egg yelks 
extract 1 teaspoon vanilla 
extract 
Tart Shell Va teaspoon almond 
1 recipe Puff Pastry, left extract 
1 egg white ; = 


1 teaspoon water 2 tablespoons chopped 
angelica 
2 tablespoons toasted 


chopped almonds 


Cream Filling 
Ya cup granulated sugar 


1. Line cookie sheet with a double thickness of 
heavy brown paper. 
2. Make Topping. In small bow!, combine topping 
ingredients; refrigerate along with rotary beater. 
3. Make Tart Shell. Remove chilled pastry from 
retrigerator. On lightly floured surface, roll into an 
18-by-8-inch rectangle. 
4. Place on prepared cookie sheet: trim edges. 
Brush corners with egg white beaten with 1 tea- 
spoon water. 
5. With sharp knife, carefully mark lines on pastry, 
linch from edge on all sides, being careful notto cut 
allthe way through. Turn up edges of pastry along 
lines, making an upright rim, 1 inch high, on all 
3 es. Pinch corners to seal. 

>. Pri ick bottom of shell deeply, all over, with fork. 
Re ofrigerate 1 hour. 
7 Make Cream Filling. In small, heavy 
saucepan, combine sugar, cornstarch, and salt. 
Gradually add cream, stirring until smooth. 
8. Over medium heat, cook, stirring constantly, un- 
til mixture is thick and bubbly throughout — 8 to 10 
minutes. Boil 1 minute, stirring. 
9. Remove from heat. Stir a little hot mixture into 
egg yolks, mixing well. Pour back into saucepan; 


Y f) 
O. 


bring back to boiling, stirring constantly. Remove 
from heat. Stir in extracts. Cover surface with waxed 
paper; set aside to cool. a 

10. Preheat oven to 450F. 

11. Bake tart shell 15 minutes, or until puffy. Prick 
bottom of shell again during first 15 minutes of bak- 
ing, to prevent it from puffing too much. Reduce 
heat to 350F; bake 35 to 40 minutes, or until 
golden-brown. 

12. Remove to wire rack; cool completely before filling. 
13. Whip chilled topping ingredients with chilled ro- 
tary beater until stiff; refrigerate. 

14. To assemble: Spread cooled filling evenly over 
bottom of tart shell. Spread topping over filling. 
Decorate, if desired, with angelica and toasted 
almonds. Refrigerate 1 hour before serving. 

15. Toserve: With serrated knife, cut crosswise into 
12 slices. 

MAKES 12 SERVINGS 


FANCHONETTES (Little Kerchiefs) 


1 recipe Puff Pastry, 2 tablespoons flour 


page 50 1/4 cup butter or 
margarine, softened 

Filling Dash salt 

1 cup sifted 1 teaspoon almond 
confectioners’ sugar extract 

2 egg yolks 

1egg 1 cup heavy cream, 

4/4 cup ground blanched whipped stiff 
almonds Currant or raspberry jelly 


1. Remove chilled pastry from refrigerator. On light- 
ly floured surface, roll out pastry to a 16-by-12-inch 
rectangle. 

2. With 31/2-inch plain or fluted cookie cutter, cut 
out 12 pastry rounds. 

3. Line 12 (31/2-inch) tart pans or muffin pans with 
pastry rounds; prick all over with fork. Refrigerate 
30 minutes. 

4. Make Filling. In medium bowl, combine all 
filling ingredients, mixing with fork until smooth. Let 
stand. 

5, Preheat oven to 400F. 


6, Remove chilled tart shells from refrigerator. 
Spoon 2 tablespoons filling into each tart shell. 

7. Arrange shells on cookie sheet; bake 45 to 50 
minutes, until pastry puffs — filling will be richly 
browned. 

8. Remove from pans; cool completely on wire 
rack. 

9. To serve: Fill pastry bag with whipped cream. 
Pipe five petals in center of each tart, to resemble 
flower. Spoon 1/4 teaspoon jelly in center. 

MAKES 12 


PAPILLONS (Butterflies) 
(pictured on pages 52-53) 


1 recipe Puff Pastry, 
page 50 


1/4 Cup granulated sugar 


1. Line 2 cookie sheets with double thickness of 
heavy brown paper. 

2. Sprinkle 2 tablespoons sugar on lightly floured 
surface. Remove half of chilled pastry from refriger- 
ator. Roll out ¥/ inch thick. Fold in half. 

3. Sprinkle floured surface with rest of sugar. Roll 
pastry into an 1 1-by-6-inch rectangle, '/ inch thick; 
trim edges. 

4. Cut rectangle into quarters; stack together, lightly 
brushing each quarter with cold water. 

5. With handle of wooden spoon, press firmly, in 
the middle, lengthwise, making a slight indentation. 
Then cut crosswise into !/2-inch-wide strips. 

6. Twist each strip. Place on prepared cookie sheet, 
2 inches apart; press ends lightly to cookie sheet. 
Refrigerate 30 minutes. 

7. Repeat with other half of pastry. 

8. Meanwhile preheat oven to 425F. Bake Papil- 
lons 15 minutes. Reduce temperature to 350F; 
bake 10 minutes, or until golden-brown. 

9. Remove to wire rack; let cool completely. 
MAKES ABOUT 20 
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Counterclockwise: 
Napoleons 
Papillons 

Cornets 
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CORNETS (Horns) 
(pictured on pages 52-53) 
1 recipe Puff Pastry, Filling 
page 50 2 cups heavy cream 
1 egg white, slightly 1/2 cup sifted 
beaten confectioners’ sugar 
Granulated sugar 1/2teaspoon almond 
extract 
1 teaspoon vanilla 
extract 


1. Line 2 cookie sheets with double thickness of 
heavy brown paper. 

2. Remove chilled pastry from refrigerator. On light- 
ly floured surface, roll out pastry into an 
18-by-12-inch rectangle; trim edges. Cut 
lengthwise into 12 strips, 1 inch wide. 

3. For each Cornet: Starting at narrow end of a 
cone-shaped metal form, * spiral pastry strip around 
form, letting each row overlap the one below by 
about 1/2 inch. Do not extend pastry beyond wide 
end of form. Moisten end of strip with a little water; 
press gently to seal. 

4. Place Cornets, 2 inches apart, on prepared 
cookie sheets. Refrigerate 30 minutes. 

5. Meanwhile, preheat oven to 400F. 

6. Bake 20 minutes. Brush lightly with mixture of 
egg white and 2 tablespoons water. Sprinkle lightly 
with granulated sugar. Bake 5 minutes longer, or 
until golden-brown and glazed. 

7. Carefully remove to wire rack; cool slightly. Then 
remove forms; let cool completely. 

8. Make Filling. In medium bowl, beat cream with 
confectioners’ sugar just until stiff. Gently fold in ex- 
tracts. Use to fill cooled Cornets. 

MAKES 12 

*To make your own cone form: Cut a double thick- 
ness of heavy-duty foil into a 9-inch square; fold 
over to form a triangle. Then rollinto acone shape, 
4incheslongand 11/2 inches in diameter, leavinga 
small opening at narrow end. Fold top over to make 
cone secure. 


PALMIERS (Palm Leaves) 


1/2 Cup granulated sugar 


1 recipe Puff Pastry, 
page 50 


1. Line 2 cookie sheets with a double thickness of 
heavy brown paper. 

2. Sprinkle a lightly floured surface with 1/4 cup sug- 
ar. Remove chilled dough from refrigerator. Roll out 
into an 18-by- 16-inch rectangle. 
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3. From short side, fold dough into thirds, making 
sure edges and corners are even; press edges firmly 
to seal. Refrigerate, in foil, 30 minutes. 

4. Repeat rolling, folding and chilling dough once 
more, sprinkling surface with 2 tablespoons sugar. 
5. Rollout doughinto an 18-by- 16-inch rectangle. 
Sprinkle surface with 2 tablespoons sugar. Fold in 
half, crosswise. 

6. With folded edge at left, roll out dough into a 
16-by-8-inch rectangle; trim edges. 

7. Fold long sides over to just meet in center. 
Moisten edges with water; press gently to seal. 

8. Then foldin half, lengthwise, as if closing a book. 
Press long side firmly to seal. 

9. With sharp knife, cut dough crosswise into slices 
1/2 inch thick. Place, 2 inches apart, on prepared 
cookie sheets; separate fold of each slightly. Refrig- 
erate 30 minutes. 

10. Meanwhile, preheat oven to 400F. Bake 10 
minutes. Turn over with wide spatula; bake 8 to 10 
minutes longer or until golden-brown and glazed. 
Remove to wire rack; cool. 

MAKES ABOUT 32 

Note: For large Palmiers, proceed as directed 
above, folding short sides toward center instead of 
long sides. 

MAKES ABOUT 16 


PINWHEELS 


1 recipe Puff Pastry, 2 tablespoons jelly or 
page 50 jam 
Confectioners’ sugar 


1. Line 2 cookie sheets with double thickness of 
heavy brown paper. 

2. Remove half of chilled pastry from refrigerator. 
On lightly floured surface, roll out pastry to a 
9-by-6-inch rectangle; trim edges. Cut rectangle 
into 6 (3-inch) squares. 

3. Cutting right through corners of each square, 
make a 1!/2-inch slit from each corner toward cen- 
ter. Fold right-hand point of each corner to center, 
to forma pinwheel. Moisten with a little water; press 
gently to seal. 

4. Place, 2 inches apart, on prepared cookie sheet. 
Refrigerate 30 minutes. 

5. Repeat with other half of pastry. 

6. Meanwhile, preheat oven to 450F. Bake pin- 
wheels 15 minutes. Reduce temperature to 350F; 
bake 15 minutes longer, or until golden-brown. 
7. Cool on wire rack. Sprinkle with confectioners’ 
sugar. Place 1/2 teaspoon jelly in center of each. 
MAKES 12 
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PITHIVIER TORTE 


2 recipes Puff Pastry, 2 egg yolks 
page 50 1 teaspoon grated lemon 
peel 
Almond Filling 
1 can (41/2 0z) blanched 1 egg yolk 


whole almonds, 
ground 
1 cup sifted 
confectioners’ sugar 
1/4cup butter or 
margarine, softened 


1 teaspoon cold water 
1/4 cup sifted 
confectioners’ sugar 


1. Line 2 cookie sheets with a double thickness of 
heavy brown paper. 

2. Remove half of chilled pastry from refrigerator. 
On lightly floured surface, roll into a 10-inch square. 
Place on prepared cookie sheet. Refrigerate 30 min- 
utes. Repeat with remaining half of pastry. 


3. Make Almond Filling. In small bowl, combine 
all filling ingredients, mixing with fork to a smooth 
paste. Let stand. 

4. Preheat oven to 450F. 

5. Remove half of chilled pastry from refrigerator. 
6. Invert 9-inch layer-cake pan on pastry. Using 
sharp knife, cut around cake pan, to make a9-inch 
circle. Refrigerate. Repeat with remaining pastry. 
7. With tip of sharp knife, cut notches, 1 inch apart, 
around edge of one chilled pastry circle. Score sur- 
face into 8 wedges — as for pie. Donotcutallthe way 
through. 

8. Starting at center, score surface of each wedge 
with seven arcs or semicircles, to make a spiderweb 
design. 

9. Brush top, not sides, with egg yolk mixed with 1 
teaspoon cold water. 

10. Bake both pastry circles 10 minutes, or until pas- 
try has puffed. Reduce heat to 350F; continue 
baking 30 minutes, or until golden-brown. 

11. Remove from cookie sheets to wire rack. Cool 
completely. 

12. With sharp knife, split pastry circles in half hori- 
zontally, to make 4 layers. 

13. To assemble: Place pastry circle (reserve pat- 
terned circle for top), cut side up, on serving platter; 
spread with one third of Almond Filling. Place 
another circle, cut side up, on first; spread with one 
third of filling. Add third circle, cut side down; 
spread with rest of filling. Then top with patterned 
circle. 

14. Sift confectioners’ sugar evenly over top layer; 
run under broiler, 3 inches from heat, two minutes, 
or just until sugar melts but does not burn. 

15. Let stand about 1 hour before serving. 

16. To serve: Cut into wedges. 

MAKES 10 TO 12 SERVINGS 
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SACRISTAINS (Almond Twists) 


1 recipe Puff Pastry, 
page 50 

1 egg yolk 

1 teaspoon cold water 


1/3 cup finely chopped 
blanched almonds 
2 tablespoons sugar 


1. Line 2 large cookie sheets with double thickness 
of heavy brown paper. 

2. Remove chilled pastry from refrigerator. On light- 
ly floured surface, roll out pastry, 1/8 inch thick, into 
a 12-inch square. 

3. Gently brush top with mixture of egg yolk beaten 
with 1 teaspoon cold water. 

4. Sprinkle mixture of almonds and sugar evenly 
over pastry; gently press nut-mixture on pastry. 
Trim edges. 

5. With sharp knife, cut into strips, 4 inches long and 
1/2 inch wide. 

6. Twist each strip. Place on prepared cookie sheet, 
2 inches apart; press ends lightly to cookie sheet. 
7. Refrigerate 30 minutes. 

8. Preheat oven to 350F. Bake 15 to 20 minutes, or 
until golden-brown. 

9. Remove to wire rack; cool completely. 

MAKES 5 DOZEN 


BRAIDS 


Puff Pastry trimmings Poppy, sesame, or celery 
1 egg yolk seed 
11/2 teaspoons cold water 


1. Line cookie sheet with double thickness of heavy 
brown paper. 

2. On lightly floured surface, roll out pastry trim- 
mings }/s inch thick. With sharp knife, cut into strips, 
3 inches long and 12 inch wide. 

3. Braid 3 strips together; press ends firmly. Place, 
2 inches apart, on prepared cookie sheet. Refriger- 
ate 30 minutes. 

4. Meanwhile, preheat oven to 450F. Brush braids 
with mixture of egg yolk beaten with 11/2 teaspoons 
cold water. Sprinkle with seed. 

5. Bake 10 minutes. Reduce temperature to 350F; 
bake 10 minutes longer, or until golden-brown. 
6. Remove to wire rack; cool. Serve as soup or salad 
accompaniment. 
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NAPOLEONS 
(pictured on pages 52-53) 


11/2 tablespoons hot 
water 


1 recipe Puff Pastry, 

page 50 
Pastry Cream, right 
1 square unsweetened 


Glaze chocolate 
1 cup sifted 2 teaspoons butter or 
confectioners’ sugar margarine 


1/4 teaspoon vanilla 
extract 


1. Line 2 cookie sheets with double thickness of 
heavy brown paper. 

2. Remove half of chilled pastry from refrigerator. 
On lightly floured surface, rollinto a 15-by-3-inch 
rectangle; trim edges. Refrigerate, on cookie sheet, 
30 minutes. 

3. Repeat with remaining pastry. 

4. Meanwhile, make Pastry Cream as recipe directs. 
5. Preheat oven to 450F. Prick pastry with fork; 
bake 15 minutes, or until pastry is puffed. 

6. Reduce oven temperature to 350F. With wide 
spatula, turn pastry over; bake 15 minutes, or until 
golden. 

7. With sharp knife, split pastry rectangles in half, to 
make 4. Arrange, cut sides up, on cookie sheets; 
bake 5 minutes longer. Remove to wire rack; cool 
completely. 

8. Make Glaze: In small bowl, combine confec- 
tioners’ sugar and vanilla with 11/2 tablespoons hot 
water until smooth. (If glaze seems too thick, adda 
little more hot water.) 

9. Place one pastry layer, cut side down, on rack on 
tray. Pour half of glaze evenly over surface. Let 
stand 20 minutes. (Scrape glaze from tray; return to 
bowl.) 

10. Pour over remaining glaze, adding a little more 
hot water to glaze if it seems too thick. Let stand 1 
hour. 

11. Meanwhile, melt chocolate and butter together 
over hot water, mixing well. Let cool. 

12. With chocolate mixture in small pastry bag, 
using small, straight tube for writing, pipe 5 length- 
wise stripes on glaze. To make feather effect, pull 
wooden pick crosswise through stripes, at 1/2-inch 
intervals, alternating direction each time. Set aside. 
13. To assemble: Place pastry layer cut side up on 
serving platter or tray; spread with one third of Pas- 
try Cream. Place another layer, cut side up, on first; 
spread with one third of cream. Add third layer, cut 
side down; spread with rest of cream. Then top with 
glazed layer. 

14. Refrigerate 30 minutes. 

15. To serve: Using knife with serrated edge, cut 
crosswise into 10 Napoleons. 

MAKES 10 
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PASTRY CREAM 


V/ecup sugar 1 teaspoon vanilla 
Dash salt extract 
1 tablespoon cornstarch /4cup heavy cream 


1 cup light cream or milk 
3 egg yolks, slightly 
beaten 


1. Insmall, heavy saucepan, combine sugar, salt, 
and cornstarch. Gradually add light cream, stirring 
until smooth. 

2. Over medium heat, cook, stirring often with wire 
whisk or wooden spoon, until mixture is thick and 
bubbly. Boil 1 minute, stirring. 

3. Remove from heat; stira little hot mixture into egg 
yolks, mixing well. Pour back into saucepan. Bring 
back to boiling, stirring. 

4. Pour mixture into small bow/; stir in vanilla. Place 
sheet of waxed paper directly on surface of filling. 
Refrigerate until chilled. 

5. Whip cream until stiff. Add to pastry cream; beat 
with rotary beater until smooth. 

MAKES 11/2 CUPS 


BOUCHEES (Patty Shells) 


1 recipe Puff Pastry, 
page 50 


1 egg yolk 
11/2 teaspoons cold water 


1. Line 2 cookie sheets with double thickness of 
heavy brown paper. 

2. Remove chilled pastry from refrigerator. On light- 
ly floured surface, roll out pastry into a 12-by-7-inch 
rectangle. 

3. With plain or fluted round 3-inch cookie cutter, 
cut out 8 pastry rounds. Reroll trimmings, and cut 
out 2 more rounds. Place, 3 inches apart, on pre- 
pared cookie sheets. 

4. With round 2-inch cookie cutter, mark center of 
each pastry round, cutting only halfway through. 
Refrigerate 30 minutes. 

5. Meanwhile, preheat oven to 450F. Carefully 
brush top of each round with mixture of egg yolk 
beaten with 11/2 teaspoons cold water. Do not let 
egg-yolk mixture run down sides of rounds; rounds 
would not puff. 

6. Bake 15 minutes. Reduce temperature to 350F; 
bake 20 to 25 minutes, or until golden-brown. 

7. With sharp knife, carefully cut around center sec- 
tion; remove top. Scoop out any uncooked pastry 
in center. Return shells and tops to oven; bake 5 
minutes longer. 

8. Toserve, fill hot shells with creamed chicken, lob- 
ster, crabmeat, etc. Replace tops. 

MAKES 8 OR 10 
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PLAIN-PUFF-PASTRY PATTERNS 


Puff-Pastry trimmings 
1 egg yolk 
1 tablespoon cold water 


Sesame or celery seed 
(optional) 


1. Line cookie sheet with a double thickness of 
heavy brown paper. 

2. On lightly floured surface, roll out pastry trim- 
mings 1/8 inch thick. 

3. With 11/2-inch fancy cookie cutter, cut out desired 
shapes. Place, 2 inches apart, on prepared cookie 
sheet; refrigerate 30 minutes. 

4. Meanwhile, preheat oven to 450F. 

5. Brush with mixture of egg yolk beaten with 1 
tablespoon cold water; sprinkle with sesame or cel- 
ery seed, if desired. 

6. Bake 10 minutes; reduce temperature to 350F; 
bake 10 minutes longer, or until golden-brown. 
7. Remove to wire rack; cool. Serve assoup or salad 
accompaniment. 


CINNAMON STICKS 
6 tablespoons sugar 
1 recipe Puff Pastry, 
page 50 


2 tablespoons butter or 
margarine, melted 


1/2 teaspoon ground 
cinnamon 


1. Line 2 cookie sheets with double thickness of 
heavy brown paper. 

2. Sprinkle 2 tablespoons sugar on lightly floured 
surface. Remove chilled pastry from refrigerator. 
3. Roll out pastry into a 12-inch square; trim edges. 
4. Brush with butter; sprinkle with cinnamon com- 
bined with rest of sugar. Cutinto strips, 1 inch wide 
and 3 inches long. 

5. Place on prepared cookie sheets, 1 inch apart; re- 
frigerate 30 minutes. 

6. Preheat oven to 400F. 

7. Bake 20 to 25 minutes, or until puffed and gold- 
en-brown. 

8. Remove to wire rack. Cool completely. 

MAKES 4 DOZEN 


Quick Fried Pastry 


BEIGNETS SOUFFLES 


1/4 cup butter or 2eggs 
margarine 1 teaspoon vanilla 
2 tablespoons extract 


Salad oil or shortening 
for deep-fat frying 


granulated sugar 
1/4teaspoon salt 


1/2 cup water Apricot Sauce, below 
3/4 cup sifted all-purpose Sweetened whipped 
flour cream 


1. In small saucepan, combine butter with granu- 
lated sugar, salt, and 1/2 cup water. Bring to boiling 
over medium heat. 

2. Remove from heat. Add flour all at once, stirring 
with wooden spoon until smooth. 

3. Return to medium heat, stirring vigorously about 
1 minute — mixture forms a ball and cleans side of 
pan. 

4. Remove from heat. Add eggs one atatime, beat- 
ing vigorously with wooden spoon 2 minutes after 
each addition. Add vanilla. Mixture should be 
smooth and shiny. Let stand at room temperature 
15 minutes before frying. 

5. In electric skillet or deep-fat fryer, slowly heat oil 
(11/2 to 2 inches) to 365F on deep-frying ther- 
mometer. ' 


6. Drop batter into hot oil by slightly rounded tea- 


spoonfuls (5 or 6 at a time). Fry beignets about 8 
minutes in all, or until well browned all over. 

7. Lift out, one by one, with slotted spoon. Hold 
over fryer a few seconds, to drain. Then drain on 
paper towels placed on wire rack. (Keep warm while 
frying rest.) 

8. Serve warm with Apricot Sauce and whipped 
cream. 

MAKES ABOUT 24 - 8 SERVINGS 


APRICOT SAUCE 

2 tablespoons lemon 
juice 

1/2 tablespoon kirsch 


1 jar(12 02) apricot 
preserves 


Melt preserves with lemon juice; strain; add 
kirsch. Serve with warm biegnets and cream. 
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The Fabulous Finale 


FOUR SEASONS FANCY CAKE 
(pictured) 
1/4 cup butter or 
margarine 
1/4 cup light corn syrup 


Pineapple Bavarian 
Cream, right 


Chocolate Coating 

2 pkg (6-0z size) Orange Chiffon Cake 
semisweet chocolate Layer, below, right 
pieces Dark Rum 


1. Day ahead, make Pineapple Bavarian Cream 
and Chocolate Coating. 

2. To make Chocolate Coating. Cut five pieces 
of waxed paper 8 by 7 inches; then cut one sheet 17 
by 5 inches. 

3. In top of double boiler, combine chocolate with 
butter and corn syrup. Cook over hot water, cov- 
ered and stirring occasionally, until melted and 
smooth. Remove from heat; keep top in place over 
hot water. 

4. Spread 1/3 cup chocolate coating evenly on 
17-by-5-inch waxed-paper sheet. On 8-by-7-inch 
sheets, spread remaining chocolate coating evenly. 
Refrigerate until firm — overnight or until ready to 
assemble cake. 

5. Next day: Make Orange Chiffon Cake Layer. 
Cool completely. Sprinkle top with 2 tablespoons 
dark rum. Place cake layer on top of Bavarian 
cream. Invert oncake plate; remove bow]; peel off 
plastic wrap. 

6. Remove the 8-by-7-inch chocolate-coated 
sheets from refrigerator; let stand at room tem- 
perature 3 minutes, or just until chocolate will peel 
easily from waxed paper. 

7. Place chocolate side of one sheet, long side up 
and down, against side of Bavarian and cake; using 
a knife, loosen paper from chocolate at top, and 
peel off. Press chocolate against side, and quickly 
make a fold at top by sliding finger or handle of 
wooden spoon under chocolate and loosely 
pinching together to make fold. Repeat with 
remaining 4 sheets, overlapping them. Refrigerate. 
8. To make ruching on top: Remove long chocolate 
strip from refrigerator; let stand 2 or 3 minutes. Cut 
in half, lengthwise, to make two (21/2-inch-wide) 
strips; then peel off paper. With fingers, pushin and 
pull out chocolate to make 4-inch ruffle on top of 
cake. Set each ruffle on top of cake, as pictured. Re- 
frigerate. 

9. For ease in slicing, let cake stand at room tem- 
perature about 20 minutes before serving. To serve, 
slice in wedges. 

MAKES 16 SERVINGS 
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PINEAPPLE BAVARIAN CREAM 


1 cup heavy cream, 
whipped 


3 env unflavored gelatine 

33/4cups milk 

6 eggs, separated 1/2cupcrushed almond 

1/4teaspoon salt macaroons or vanilla 

11/4cups sugar wafers 

/4cupdarkrum 1/3cup finely chopped 

1 can (81/20z) crushed walnuts or pecans 
pineapple, drained 


1. Sprinkle gelatine over 1 cup milk; let soften. 

2. Heat remaining milk in top of double boiler, over 
direct heat, until tiny bubbles appear around edge. 
3. In medium bowl, beat egg yolks with salt and 1/2 
cup sugar just until well blended. Add softened gela- 
tine. Gradually add hot milk, stirring rapidly. 

4. Return mixture to top of double boiler; place over 
simmering water; cook, stirring constantly, until 
mixture coats a metal spoon — about 15 minutes. 
Remove from heat; cool slightly. Add rum and pine- 
apple. 

5. Hasten chilling by placing pan over ice water; stir 
occasionally, until mixture is thicker than unbeaten 
egg white, or until it mounds slightly when lifted with 
a spoon — about 30 minutes. 

6. Meanwhile, line a 21/2-quart bowl with plastic 
wrap; set aside. 

7. In large bowl of electric mixer, beat egg whites un- 
til they form soft peaks when beater is slowly raised. 
Gradually beat in remaining 34 cup sugar; continue 
beating until stiff peaks form when beater is slowly 
raised. 

8. Add whipped cream and chilled gelatine mixture; 
beat at low speed just until combined — about 1 min- 
ute. Turn into prepared bowl. 

9. In small bowl, combine macaroon crumbs and 
nuts; mix well. Sprinkle over mixture in bow}; press 
gently. Refrigerate until firm and ready to assemble 
Fancy Cake. 


ORANGE CHIFFON CAKE LAYER 


/2Cup egg whites (3 or 4) /4cup salad oil 


1cupplus2tablespoons 2eggyolks 
sifted cake flour(sifted ‘/scupplus2tablespoons 
before measuring) Orange juice 
3/4 cup Sugar 1‘/2tablespoons grated 
11/2teaspoons baking orange peel 
powder 1/4teaspooncream of 
1/2teaspoon salt tartar 


1. In large bowl of electric mixer, let egg whites warm 


Four Seasons Fancy Cake 


to room temperature — about 1 hour. Meanwhile, 
preheat oven to 350F. 

2. Sift flour with sugar, baking powder and salt into 
another large bowl; make well in center. Add, in 
order, oil, egg yolks, orange juice and orange peel; 
beat with spoon until smooth. 

3. With electric mixer at high speed, beat egg whites 
with cream of tartar until very stiff peaks form. 

4. With wire whisk or rubber spatula, using under- 


and-over motion, gradually fold orange batter gent- 
ly into egg whites just until blended. Do not stir. 

5. Pour into ungreased 9-by-1!/2-inch round layer- 
cake pan; bake 30 to 35 minutes, or until cake tester 
inserted in center comes out clean. 

6. Invert cake by hanging pan between two other 
pans; let cool completely — about 1 hour. 

7. With spatula, carefully loosen cake from pan; hit 
pan sharply on table; remove cake. Wrap loosely in 
foil, or store in cake box, until ready to assemble 
Fancy Cake. 
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ROYAL MERINGUE DESSERT 


6 egg whites (1 cup) 2 cups heavy cream 
1/2teaspooncream of 1/2cup confectioners’ 
tartar sugar 
1/2teaspoon salt German sweet chocolate 
11/ecups granulated (optional) 
sugar 
1/4 cup chopped pecans 


Assorted fruits: 2 large 
navel oranges, 
sectioned; 3/4cup 
drained canned 
pineapple chunks; 3/4 
cup seedless green 
grapes; 1 banana, 
sliced and dipped in 
orange juice 


1. Ina large bowl, let the egg whites warm to room 
temperature — about 1 hour. 

2. With electric mixer at high speed, beat egg whites 
with cream of tartar and salt until soft peaks form 
when beater is slowly raised. Gradually beat in gran- 
ulated sugar, 2 tablespoons at atime, until very stiff 
peaks form. Mixture should be moist and shiny. 
3. Preheat oven to 275F. Lightly butter and flour 
two large cookie sheets. Drop meringue by table- 
spoonfuls, using rubber spatula to push meringue 
from spoon, to form mounds, | inch apart. There 
should be 40 to 50. Sprinkle each witha little of the 
chopped pecans. Bake about 1 hour, or until crisp 
and very light golden-color. Cool on wire rack. 

4. Drain fruit; save juice for another time. 

5. Beat cream with confectioners’ sugar until stiff. 
Fold in three fourths of drained fruit. 

6. Arrange some of meringues on round serving 
platter to forma 9-inch round layer. Spoon some of 
whipped cream mixture on center of meringues, 
mounding. Arrange more meringues around and 
on top of whipped-cream mixture. 

7. Continue to make a pyramid with meringues and 
whipped-cream mixture (you will need about 40 
meringues in all) . Fillin spaces between meringues 
with more fruit. Decorate side with rest of fruit. 

8. Place one meringue on top. Sprinkle with choco- 
late curls or shaved chocolate. 

9. Refrigerate to chill well — 4 hours or overnight. 
MAKES 10 TO 12 SERVINGS 

Note: Meringues may be baked several days ahead, 
if desired, andstored in acool, dry place untilready 
to assemble dessert. 


€$ =THE FABULOUS FINALE 


ESPONJOSA ; 
(COLD CARAMEL SOUFFLE) 
(pictured on opposite page) 


6 egg whites (3/4 cup) Boiling water 


31/4 cups Superfine English Custard Sauce, 
granulated sugar below 


1. In large bow! of electric mixer, let egg whites warm 
to room temperature — about | hour. 

2. Meanwhile, place 11/2 cups sugar in a heavy, 
medium skillet. To caramelize, cook over medium 
heat, stirring, until sugar is completely melted and 
begins to boil — syrup should be a medium brown. 
3. Hold a 11/2-quart oven-glassware casserole with 
pot holder, and pour in hot syrup all at once. Tilt and 
rotate casserole until bottom and side are thorough- 
ly coated. Set on wire rack, and let cool. 

4. Beat egg whites, at high speed, until very stiff - 

about 5 minutes. 

5. While continuing to beat, gradually pour in 114 
cups sugar, inacontinuous stream — takes about 3 
minutes. Scrape side of bowl with arubber spatula. 
Beat 10 minutes. 

6. Meanwhile (about 5 minutes before beating time 
is up), place 1/2 cup sugar in heavy, medium skillet, 
and caramelize asin Step 2. Remove from heat, and 
immediately place skillet in pan of cold water fora 
few seconds, or until syrup is thick; stir constantly. 
7. With beater at medium speed, gradually pour syrup 
into beaten egg-white mixture. Scrape side of bowl 
with rubber spatula. Return to high speed, and 
continue beating 3 minutes longer. 

8. Preheat oven to 250F. 

9. Turn egg-white mixture into prepared casserole, 
spreading evenly. Set in large baking pan; pour boil- 
ing water to 1-inch depth around casserole. 

10. Bake 1 hour, or until meringue seems firm when 
gently shaken and rises about 1/2 inch above cas- 
serole. 

11. Meanwhile, make English Custard Sauce. 

12. Remove casserole from water; place on wire 
rack to cool. Refrigerate until very well chilled — 6 
hours or overnight. 

13. To unmold: Runa small spatula around edge of 
meringue, to loosen. Hold casserole in pan of very 
hot water at least 1 minute. Invert onto serving dish. 
14. Pour some of the sauce over meringue, and 
pass the rest. 

MAKES 8 SERVINGS 


ENGLISH CUSTARD SAUCE 


1/3 Cup Sugar 6 egg yolks 

1 tablespoon cornstarch 11/2 teaspoons vanilla 

2 cups milk extract 

2 tablespoons butter or /2cup heavy cream 
margarine : 


1. In medium saucepan, combine sugar and corn- 
starch. Gradually add milk; stir until smooth. Then 
add the butter. 

2. Cook over medium heat, stirring constantly, until 
mixture is thickened and comes to boil. Boil 1 min- 
ute. Remove from heat. 

3. In medium bowl, slightly beat egg yolks. Gradual- 
ly add a little hot mixture, beating well. 


4. Stir into rest of hot mixture: cook over medium 
heat stirring constantly, just until mixture boils. Re- 
move from heat; stir in vanilla. 

5. Strain custard immediately into bowl. Refriger- 
ate, covered, until cool. Stir in heavy cream. Return 
to refrigerator until well chilled. Serve with Espon- 
josa. 

MAKES ABOUT 21/2 CUPS 
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CHOCOLATE BOMBE 
4 
1 pkg (3 02) ladyfingers, 8 egg yolks 
split lengthwise 2 teaspoons vanilla 
1/3 Cup amber rum extract 


Chocolate Glaze 

1/2 cup semisweet- 
chocolate or chocolate 
flavor pieces 

1 tablespoon butter or 
margarine 


Chocolate Filling 

8 squares (1-02 size) 
unsweetened 
chocolate, or 11/2 cups 
semisweet-chocolate 
or chocolate-flavor 
pieces 

1 cup buiter or 
margarine, softened 

2 cups unsifted 
confectioners’ sugar 


Candied violets 
(optional) 


1. Line a 1!/2-quart bow! with plastic wrap. 

2. Brush cut sides of ladyfingers with rum. Arrange 
6 ladyfinger halves, cut side up, in bottom of bow]; 
line side of bowl in same way. Reserve rest of 
ladyfingers. 


3. Make Chocolate Filling. In top of double 
boiler, over hot, not boiling, water, melt 8 squares 
of chocolate. Remove from hot water. 

4. Inlarge bowl, combine 1 cup butter, the sugar and 
egg yolks. With portable electric mixer at high 
speed, beat mixture until smooth and fluffy. 

5. Atlow speed, gradually beat in melted chocolate 
and the vanilla until well blended. Turn mixture into 
bowl lined with ladyfingers, spreading it smooth on 
top. Arrange remaining ladyfingers, cut side down, 
over top. 

6. Refrigerate 4 hours or overnight. 

7. At least 1 hour before serving: Run spatula 
around edge of bowl to loosen; invert on serving 
platter, and peel of plastic wrap. 


8. Make Chocolate Glaze. In top of double 
boiler, over hot, not boiling, water, combine chocolate 
pieces and butter, stirring just until melted. Spread 
evenly over ladyfingers, covering completely to 
make a smooth glaze. 

9. Refrigerate until firm — 1/2 hour or until serving 
time. To serve: Brush surface lightly with corn syrup, 
if desired. Decorate with a few candied violets. To 
serve, cut in small wedges. 

MAKES 20 SERVINGS 


Flaming 
Desserts 


fe end a dinner in a blaze of glory, nothing is more 
effective than the brilliant, theatrical excitement of 
dessert that comes to the table wreathed in a flickering 
flame of brandy, rum, or cognac. It’s easy when you 
know how —as you will see in a moment. So light up 
the night with any of our fine recipes. 


FLAMING PLUM PUDDING 


2/3 cup chopped suet 
(*/41b) 

2 tablespoons pared, 
chopped apple 

2 tablespoons chopped 
candied orange peel 

2 tablespoons chopped 
candied lemon peel 

2/3 cup chopped candied 
citron 

11/2 cups raisins 

1 cup currants 

2 cups packaged dry 
bread crumbs 

3 teaspoons ground 
cinnamon 

11/2 teaspoons ground 
ginger 


1/4 teaspoon ground 
nutmeg 

1/2 teaspoon ground 
allspice 

1/4 teaspoon salt 

1 cup sugar 

1/3 Cup raspberry 
preserves 

4eggs 

2 tablespoons milk 

6 tablespoons plus 1/4 
cup cognac 

6 tablespoons dry white 
wine 

Boiling water 

French Hard Sauce, 
page 63 


1. In large bowl, combine suet, fruits, bread crumbs, 
spices, salt, sugar, and raspberry preserves; mix 


well. 


2. With rotary beater, beat eggs until foamy. Stir in 
milk, 6 tablespoons cognac, and wine. 

3. With rubber spatula, fold egg mixture into fruit 
mixture until well combined. 

4. Turn batter into a well-greased 2-quart pudding 


mold with tight-fitting lid. 


5. Place mold on trivet in large kettle. Pour in 
enough boiling water to come halfway up side of 


mold. Cover kettle. 


62  & FLAMING DESSERTS 


6. Steam pudding 4 hours. (Water in kettle should 
boil gently; add more water as needed.) 

7. Remove pudding to wire rack; let cool 5 minutes. 
Invert on serving plate; lift off mold. 

8. To flame plum pudding: Place warm pudding on 
platter. In a small saucepan, over low heat, warm 
rest of cognac slightly. Ignite with match; pour, 
blazing, over pudding. Carry, flaming, to the table; 
serve at once, with French Hard Sauce. 

MAKES 12 SERVINGS 
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FRENCH HARD SAUCE 


1/2 cup soft butter 
1/2 cups sifted 
confectioners’ sugar 


Beat butter until fluffy. Gradually blend in sugar. 


1 egg yolk 


2 tablespoons cognac 


Beat in egg yolk and cognac until light. 


MAKES 11/3 CUPS 


CHERRIES JUBILEE 


1can(1 Ib, 14.02) pitted 
Bing cherries 

1/4cupcurrantjelly 

1 tablespoon lemon juice 


1 tablespoon cornstarch 
1 tablespoon cold, water 
1/3 Cup Cognac 

1 quart vanillaice cream 


CREPES SUZETTE 


Crépes 

1 cup unsifted all- 
purpose flour 

1/4 cup butter or 
margarine, melted and 
cooled; or 1/4 cup salad 
oil 

2 whole eggs 

2 egg yolks 

11/2 cups milk 


Orange Butter 

3/4 Cup Sweet butter 
1/2 Cup Sugar 

1/3 cup Grand Marnier 


1/4 Cup grated orange 
peel 


Orange Sauce 

1/2 Cup sweet butter 

3/4 Cup Sugar 

2 tablespoons shredded 
orange peel 

2/3 Cup Orange juice 

2 oranges, peeled and 
sectioned 

1/2 cup Grand Marnier 


Butter or margarine 
3 tablespoons Grand 


1. Drain cherries, reserving 1 cup liquid. 

2. In medium saucepan, combine reserved liquid 
with jelly and lemon juice; bring to boiling, stirring. 
Remove from heat. 

3. In small bowl, blend cornstarch with 1 tablespoon 
cold water. 

4. Stir cornstarch mixture and cherries into hot liq- 
uid; bring to boiling, stirring. Reduce heat; simmer 
1 minute. Turn into metal serving bowl. 

5. In small saucepan, over very low heat, warm cog- 
nac slightly. Ignite with match; pour flaming cognac 
over sauce. Take flaming sauce to table. Serve over 
ice cream. 

MAKES 8 SERVINGS 


APRICOTS FLAMBES 
Dash ground allspice 


1can(1!b, 14.0z) whole 


apricots 2 tablespoons dark- 
1/2teaspoon grated lemon brown sugar 
peel 1/4 Cup cognac 


1 tablespoon lemon juice 


1. Drain apricots, reserving 1/2 cup syrup. Carefully 
remove pits, keeping apricots as whole as possible. 
2. Place apricots in 9-inch pie plate. Sprinkle with 
lemon peel and lemon juice. 

3. Mix reserved syrup with allspice and sugar, in 
small saucepan; bring to boiling, stirring. Reduce 
heat; simmer, uncovered, 3 minutes. Pour over 
apricots. 

4. Run under broiler, 5 inches from heat, about 5 
minutes, or until apricots are glazed; baste frequent- 
ly with syrup. Turn into chafing dish. 

5. Slowly heat cognac in small saucepan. Ignite; 
pour over apricots. 

6. Serve as dessert or as sauce over ice cream. 
MAKES 4 DESSERT SERVINGS — 6 SAUCE SERVINGS 


Marnier 


1. Make Crépes. In medium bowl, combine flour, 
melted butter, whole eggs, egg yolks and 1/2 cup 
milk; beat with rotary beater until smooth. Beat in 
the remaining milk until mixture is well blended. 
2. Refrigerate, covered, at least 30 minutes. 

3. Make Orange Butter. In small bowl, with 
electric mixer, cream 34 cup sweet butter with 1/2 
cup sugar until light and fluffy. Add 1/3 cup Grand 
Marnier and 14 cup orange peel; beat until well 
blended. 

4. Make Orange Sauce In large skillet, melt sweet 
butter. Stir in sugar, orange peel and orange juice; 
cook over low heat, stirring occasionally, until peel 
is translucent — about 20 minutes. Add orange sec- 
tions and 1/2 cup Grand Marnier. Keep warm. 

5. Tocook crépes: Slowly heat an 8-inch skillet until 
a drop of water sizzles and rolls off. For each crépe, 
brush skillet lightly with butter. Pour in about 2 table- 
spoons batter, rotating pan quickly, to spread batter 
completely over bottom of skillet. 

6. Cook until lightly browned; then turn and brown 
other side. Turn out onto wire rack. Makes 16 
crépes. 

7. Spread each crépe with orange butter, dividing 
evenly. Fold each in half, then in half again. When 
all are folded, place in orange sauce in chafing dish 
or skillet; cook over low heat until heated through. 
8. Toserve: Gently heat 3 tablespoons Grand Mar- 
nier in small saucepan just until vapor rises. Ignite 
with match, and pour over crépes. Serve flaming. 
MAKES 6 TO 8 SERVINGS 


FLAMING DESSERTS 
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FLAMING CHOCOLATE SUNDAES 


1 pkg (6 oz) semisweet- 
chocolate pieces 

1 tablespoon butter or 
margarine 

Y¥acup light corn syrup 


Yacup milk 
Yacup darkrum 
Vz pints vanilla, 
chocolate, or coffee 
ice cream 


1. Melt chocolate and butter in top of double boiler, 
over hot, not boiling, water. 

2. Gradually stir in corn syrup and milk, beating until 
smooth. Pour into metal serving bowl. 

3. Gently warm rum in small saucepan, over very 
low heat. Ignite with match; pour blazing rum into 
sauce. Take flaming to table. 

4. When blazing subsides, stir mixture well. Serve 
over ice cream. 

MAKES 144 CUPS SAUCE - 4 TO 6 SERVINGS 
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FLAMING MINCEMEAT SUNDAES 


2‘/2 Cups prepared YVecup light rum 
mincemeat, undrained 1/2 quarts vanillaice 
Ve cup broken walnuts cream 


1. In medium saucepan, combine mincemeat, wal- 
nuts, and cup rum, stirring to mix well. 

2. Bring to boiling, stirring. Turn into metal serving 
bowl. 


3. Meanwhile, in small saucepan, over very low 


heat, warm remaining rum slightly. Ignite with 
match; pour blazing rum over mincemeat mixture. 
Take flaming sauce to table. 

4. When blazing subsides, stir mixture well. Serve 
over ice cream. 

MAKES ABOUT 3 CUPS SAUCE - 8 TO 10 SERVINGS 


FRESH-PiNEAPPLE FLAMBE 


1 large ripe pineapple 
(about 2*/2 1b) 

1 cup strawberry 
preserves 


Vecup sherry 
1 quart vanilla ice cream 
Vacup cognac 


1. Slice pineapple in half lengthwise, cutting right 
through frond. Remove core, and discard. 

2. Remove fruit from shells, leaving a wall 1 inch 
thick. Cut fruit into cubes; measure 11/2 cups. Re- 
frigerate shells. 

3. In medium saucepan, combine pineapple with 
strawberry preserves and sherry; bring to boiling. 
Reduce heat; simmer, uncovered, 5 minutes. Turn 
into metal serving bowl. 

4. Meanwhile, scoop ice cream into shells. Refriger- 
ate. 

5. Slowly warm cognac in small saucepan, over 
very low heat. Ignite with match; pour flaming 
cognac over pineapple mixture. Serve ice cream 
right from shells, sauce spooned over. 

MAKES 8 SERVINGS 


WEIGHTS, MEASURES, AND COOKING TEMPERATURES 


A HANDY METRIC CONVERSION TABLE 


To Change Into Multiply By To Change Into Multiply By 
inches centimeters p Be | centimeters inches 4 
ounces grams 28 grams ounces .035 
pounds kilograms 45 kilograms pounds aay! 
teaspoons milliliters 5 milliliters teaspoons ZZ 
tablespoons milliliters 15 milliliters tablespoons 067 
fluid ounces milliliters 30 milliliters fluid ounces .033 
cups liters 24 liters cups 4.2 
pints liters 47 liters pints pm 
quarts liters 95 liters quarts 1.06 
gallons liters 3.8 liters gallons .26 


METRIC EQUIVALENTS FOR U.S. COOKING MEASURES 


U.S. Measure Metric Equivalent U.S. Measure Metric Equivalent 
4 teaspoon = 1.25 milliliters lounce = 28.35 grams 

Yy teaspoon = 2.5 milliliters 2ounces = 56.7 grams 

1 teaspoon = 5 milliliters 4ounces = 113.4 grams 

2 teaspoons = 10 milliliters 8 ounces = 226.8 grams 

3 teaspoons = 15 milliliters 16 ounces = 453.59 grams 

1 tablespoon = 15 milliliters Y, pound = .11 kilogram 
2 tablespoons = 30 ~—s milliliters 14 pound = .23 kilogram 
1 fluid ounce = 29.5 milliliters ¥%, pound = .34 kilogram 
2 fluid ounces = 59 milliliters 1 pound az 45 kilogram 
4 fluid ounces = 118 milliliters 2 pounds = .90 kilogram 
8 fluid ounces = 236 milliliters 4 pounds = 1.81 kilograms 
16 fluid ounces = 472 milliliters 6 pounds = 2.72 kilograms 
1 cup = .24 liter 8 pounds = 3.62 kilograms 
2 cups = .47 liter 10 pounds = 4.54 kilograms 


U.S. COOKING MEASURES COOKING TEMPERATURES OVEN TEMPERATURES 


3 teaspoons = | tablespoon Heat Fahrenheit Celsius Ra eC of hue Meat 
2 tablespoons = | fluid ounce Very Slow 250-275 121-135 200-93 375 191 
8 fluid ounces = | cup Slow 300-325 149-163 225 107 400 204 
2 cups = | pint Moderate 350-375 177-191 oh NET BA) | 425 218 
2 pints = | quart Hot 400-425 204-218 275 135 450 232 
4 quarts = | gallon Very Hot 450-475 232-246 300 149 475 246 
16 ounces = | pound Broil 500-525 260-274 325 163 500 260 


12 inches = | foot 300) 177 525 2/4 


CEE 2S 


INDEX a 


Appetizers, Frankfurter (baika- 
mushi), 28 

Aspic 
Madeira-flavored, 9 
wine, 21 


Baklava, 47 


Chocolate-butter cream, 39 
Cooking schools, world’s 
greatest 
La Varenne, 3 
Le Cordon Bleu de Paris, 8 
Marcella Hazan’s, 7 
Princessere 2001, 6 


Dessert(s), see also pastry, 
phyllo and puff pastry 
apples, caramel fried, 32 
apricots flambés, 63 
bouchée, large, 4 
cake 

four seasons ey, 53 
orange chiffon cake 
layer, 58 
cherries jubilee, 63 
chocolate 
bombe, 62 
sundaes, flaming, 64 
crépes Suzette, 63 
esponjosa (cold caramel 
soufflé), 60 
il mandarino farcito 
(tangerine ice), 8 
meringue, royal, 60 
mincemeat sundaes, 
flaming, 64 
pear feuilletés with caramel, 3 
pineapple Bavarian cream, 58 
pineapple, fresh flambé, 64 
plum pudding, flaming, 62 
vanilla-ice-cream bombe 
surprise, 4 


Ega(s), see also omelets 
Basquaise, baked, 4 
deviled, Japanese, 27 
frittata di spaghetti, 7 
tea (marbled), 29 


Filling(s) for omelets 
chicken-liver-and-mush- 
room, 35 
creamed 
-oyster, 35 
es 


— are 


spinach, 35 
Miuinster-cheese-with- 
caraway, 35 
red-caviar-and-sour- 
cream, 35 
Fish and Shellfish 
bass, glazed whole, 16 
fillets, pickled (flounder), 17 
lobster omelet, 34 
salmon 
deep fried in marinade, 27 
mousse with sliced 
cucumbers, 17 : 
scallops with snow peas, 30 
sea bass flambéed v* he 
fennel, 7_ eo 
shrimp- curry omelet, 34 


— trout 


marinated, 16 
poached, cold, 16 


Galantine, turkey breast, 10 
Glaze, clear, 22 


Ice cream, see Dessert 


Meat(s) 
beef 
roast of, en gelée, 20 
tongue, sliced, in aspic, 22 
ham 
glazed, chaudfroid, 22 
médaillons de jambon 4 la 
Polignac, 8 
sushi, 28 
meatballs, sweet-and- 
pungent, 29 
veal 
paté en crotite, 12 
Meatballs, sweet-and- 
pungent, 29 
Moussaka, 45 
in pastry ramekins, 44 


Omelet(s) 
a la Russe, 34 
artichoke, savory, 33 
asparagus, 34 
basic, 32 
fines herbes, 34 
Italian frittata, 33 
lobster, 34 
made to order for a 
crowd, 35 
shrimp-curry, 34 
with chicken livers, 33 


Pasta 
spaghetti, frittata di, 7 


Pastry(ies), see also phyllo 

and puff pastry 
beignets soufflés, 57 
buns 

Chelsea, 40. 

spicé, 38 
continentals, Viennese, 39 
curd cheesecakes, 38 
fruit, 40 


scones 
the Palace Hotel “Gold 
Room,’ 41 


whole wheat, 38. 


tart, treacle, 39 


tarts 
Banbury, 38 
marzipan fruit, 40 
tea cake, ginger, 41 
Pastry cream, 56 
Paté(s) 
en crotte, 12 
maison en gelée, 25 
stuffed chicken breasts en 
gelée, 20 
Phyllo 
apple strudel, 49 
asparagus basket, fresh, 44 
baklava, 47 
broccoli-and-cheese pie, 45 
fresh-rhubarb-apple pie, 48 
fruit tartlets, 45 
moussaka, 45 
in pastry ramekins, 44 
ramekins, pastry, 44 
strawberry cream torte, 49 
walnut-apple pie, 48 
Pie(s) 
broccoli-and-cheese, 45 
rhubarb-apple, fresh, 48 
walnut-apple, 48 
Poultry 
chicken 
breasts, paté-stuffed en 
gelée, 20 
lemon, 26 ; 
turkey breast galantine, 10 
and sliced tongue in 
aspic, 21 
Puff pastry, Boh 
bouchées (patty shells), 56 
braids, 55 
cinnamon sticks, 57 
cornets (horns), 54 
fanchonettes, 51 
Mars, 50 
Napoleons, 56 
palmiers (palm leaves), 54 
papillons (butterflies), 51 


patterns, plain-puff- 


pastry, 57 
pinwheels, 54- 
pithivier torte, 55 
sacristains (almond 

twists), 55 


Salad(s) 
hot, stir-fry, 30 
white radish, 28 
Sandwiches 


cucumber, 42 
ham, 42 


rounds, tomato curry, 41 


Sauce(s) 

apricot, 57 
-English custard, 60 
French hard, 63 
Hollandaise, 44 
sour-cream, 49 
tomato, 8, 13 
verte, 17 


Shellfish, see Fish and 


Shellfish 
Sushi <.” 


ham-and-cucumber rice 


bars, 28 
rice, 28 sf 
traditional, 27 ~~ 


Tea, a good cup of, 


Vegetables 


asparagus basket, fresh, 44 


champignons, oign 


ons, 


poireaux a la Grecque 
(mushrooms, onions, 


leeks, Greek st 
marinated, 20 
potatoes Anna, 4 


yle), a 


terrine with tomato 


sauce, 13 


K 
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il 
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